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WHEN THE DAY’S BATTLES ARE OVER... 
THE MEMBERS GATHER OVER EARLY TIMES 


This is the true old-style Kentucky bourbon that is always 
smoother because it’s slow-distilled. The extra care of slow 


distilling is the old-style way, the smoothing way to make 
whisky. It’s the better-tasting bourbon your members 
will ask for again. 


KENTUCKY STRAIGHT BOURBON WHISKY » 86 PROOF FARL ! | | vi ES 


EARLY TIMES DISTILLERY COMPANY © LOUISVILLE 1, KENTUCKY 
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Libbey’s attractive new “On-The- 
Rocks” service is shown in use at the 
famous Harvard Club of Boston, Mass. 





Libbey’s distinctive 
new “Footed On-The- 
Rocks” No. 8047, 


7-02. Operators of the popular Brass Rail 


Bar and Restaurant in New York City 
select the new 
“On-The-Rocks” 
glass by Libbey. 
Shown here is the 
Brass Rail Bar at 
100 Park Ave. 
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Here's the biggest news in cocktail service... 
“Footed-On-The-Rocks’ by Libbey 





Libbey’s newest idea for distinctive beverage | The new “On-The-Rocks” is another beverage serv- 
service is this big, handsome “On-The-Rocks” glass _ice idea in Libbey’s complete line . . . every glass- 
... the right glass for the increasing number of _ ware need from one reliable source. Every glass, 
i drinks on the rocks. of course, is backed by the famous Libbey guaran- 


d More and more orders are for drinks on-the-rocks tee: “A new glass if the rim of a Libbey ‘Safedge’ 
... Martini, Old Fashioned, Scotch, Bourbon, glass ever chips. 
Vodka, Drambuie, Bloody Mary, Scotch Mist . . . 

or perhaps your special house recipe. Be sure you Your Libbey Supply Dealer has full details, or you 
have the glass designed especially for these on-the- | can write to Libbey Glass, Division of Owens- 
rocks requests . . . the Libbey “On-The-Rocks.” Illinois, Toledo 1, Ohio. 


See Libbey Glass in THE IDEA CENTER, NATIONAL RESTAURANT SHOW- Booth Nos. B-102, 104, 106, 108 
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LIBBEY SAFEDGE GLASSWARE Owens-ILuINoIs 


AN (i) PRODUCT GENERAL OFFICES « TOLEDO 1, OHIO 
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697. The Sterno Hors d'Oeuvres unit 
is designed to permit attractive dis- 
play of fancy dressed type hors 
d'oeuvres and hot canapes. Used 
also for steaks, chops, etc. for direct 
table service. 


692. Several of these one gallon 
chaffers placed on your buffet table 
will add the touch of Showmanship 
needed. Perfect for vegetables, 
mashed potatoes, creamed chicken, 
etc. 


530. Sterno Roll Warmer is ideal for 
keeping rolls piping hot on buffets. 
Also used with carry strap for pass- 
ing rolls in dining room. 


“My! 
everything 
looks 
SO 
good!” 


...and it tastes so good, too, 


served from 


Sterno 


EQUIPMENT 


At buffet parties, cocktail parties, bars, banquets, 
dining table, guests are most pleased when 
they have a large choice of delicacies. When, in 
addition, hors d'oeuvres, vegetables, sauces, 
etc. are temptingly presented, piping hot, 
in attractive Sterno units, there will be no question 
of the success of your service. 


Complete catalog and price list 
upon request. 


Sterno, i-.. 


9 East 37th Street 
New York 16,N. Y. 


695. Three gallon beverage urn is 
most modern in design and permits 
gracious service. Will hold 75 cups 
of coffee or 120 demitasse. Auto- 
matic shut off spigot. 


694. This dome covered unit holds 
a massive 2 gallon food pan. Just 
the thing for big buffet parties. Big 
enough foo for roast beef, baked 
ham, sliced meats and poultry. 


699. You can actually ‘*bake’’ in 
this oven-proof crock. For pork and 
beans, chili, soups, etc. Available 
in 6 quart and 10 quarts. Ideal for 
**soup of the day’’ served right in 
the dining room. 


Makers of STERNO CANNED HEAT FUEL 


Let us show you how STERNO can improve and beautify your serving operations. 
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Encore for Golf Show 


“All-Star Golf,” television’s popular 
sports attraction, will return to the 
nation’s TV screens next fall, again 
under the co-sponsorship of the Miller 
Brewing Co. 

The new series, which features 
match play star pro golfers at leading 
country clubs throughout the U. S., 
will run for 26 weeks starting October 
11, over the ABC-TV network. 

The current series, on film, is now 

vailable to clubs and CMAA chap- 
>rs for showing. Requests should be 

.de to the Film Section, Sales Pro- 

1otion and Publicity Dept., Miller 

ewing Co., Milwaukee 1, Wis. 


fet Service 


An eye-arresting buffet service fin- 
isned in “Legion Gold” is being intro- 
ced by the Legion Utensils Co. in 
s;ocoths B-49, 51, 53 and 55 at the Na- 
ional Restaurant Show in Chicago, 
Ray 5-9. 
ispecially appropriate for the fine 
service in clubs, the buffet holloware 
can be used in rooms that may feature 
a gold decor or for the ultimate in 
elaborate buffet service. 
In addition, Legion will also display 
at the restaurant show its complete 
line of cooking and serving utensils. 


Named Sales Manager 


Philip F. Betette has been elected 
vice president and national sales 
manager of Van 
Munching' Im- 
ports, Inc., it has 
been announced 
by Leo van Munch- 
ing, president. 

Mr. Betette has 
been southern di- 
vision sales man- 
ager of the Mc- 

P. F. Betette : esson é& Robbi a 

mport Division 

since 1947 and has been with McKes- 

son & Robbins since 1939. His appoint- 

ment is part of the expanding pro- 
gram of Van Munching Imports. 

Mr. Betette, whose duties will in- 
clude supervision of Van Munching’s 
expanding sales to clubs, is a member 
of the Ponte Vedra (Fla.) Club, the 
River Club of Jacksonville, Fla., and 
the Racquet Club of Miami Beach. 





Plan Now to Attend 
Your Local 
CMAA Short Course 
See Page 30 
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To provide users of Hoffmaster ta- 
ble napkins, place mats, and other 
products, positive assurance that each 
shipment has met rigid quality speci- 
fications, the firm has adopted a cer- 
tified quality-control identification 
system. 

On the outside of each shipping 
container a certificate is affixed, guar- 
anteeing the product has been made 





bmg 7” 





to rigid specifications under exacting 
standards and continuous quality con- 
trol. Also placed inside the same con- 
tainer is a Hoffmaster quality inspec- 
tion form covering the same guar- 
antee. 


Designed expressly for club bars 

and dining rooms is the Licket-Split 

check marketed 

so eee a by Weldon, Wil- 
liams & Lick. 

This duplicate 
check is made in 
two sizes and four 
styles. It features 
white bond paper 
original with white 
cardboard back 
and inter-leaved 
with high quality 
one-time carbon. 
All parts are pasted flat and perfo- 
rated to snap out at top. It has a blue 
heading and ruling with green tint. 

For more information write Dept. 
CM, Weldon, Williams & Lick, Fort 
Smith, Ark. 








A patented combination swimming 
pool, skating rink, exhibition floor, 


tennis court and stadium has been de- 
veloped by the Skrainka Construction 
Co., St. Louis. 

Called “Swim-Rink,” the pool in the 
summer uses the entire arena area. In 
winter the pool is flooded and frozen 
for skating. The floor segment of the 
central section contains markings for 
a tennis court, and a wooden flooring 
can be laid over this section for bas- 
ketball. 

For complete details write Dept. 
CM, Skrainka Construction Co., 7173 
Delmar, St. Louis 5, Mo. 





A product called Brazette, designed 
for individual service of charcoal 
broiled foods, is now on the club mar- 
ket. 

The Brazette consists of a bi-metal 
(copper and stainless steel) outer 
shell, a casserole of stainless steel and 





Hold Membership... Build Club Revenue 
A PooL BY Paaddock OF CALIFORNIA 


can help you do it! 











Outdoor or indoor...swimming is becoming the All-American family sport... 
a wholesome recreational activity. Paddock of California, the greatest name in 


swimming pool design, construction and equipment for almost forty years, 


is proud of its many pool installations in famous clubs around the world. 
If your club can afford any pool, it can afford Paddock, the finest...a sound 
investment in member service that pays off, year after year. 
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PADDOCK of California POOL 
installed at Lakeside Country 
Club, Toluca Lake, California 


Paddock 


OF CALIFORNIA 


14606 ARMINTA STREET ° 















_ Find PADDOCK 





VAN NUYS, CALIFORNIA 





































HILLYARD FLOOR CARE 
saves half the Labor! 
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DON’T RE-WAX---JUST BUFF IT BACK! 


IT’S fllyard SUPER Hil=Brite 


Super Hil-Brite’s tough, elastic film of protec- 
tion wears 3 to 4 times longer than ordinary floor 
waxes—actually ends the need for 3 re-waxings 
out of 4! This non-checking, non-flaking film 
buffs back again and again to a deep, natural 
sheen, even after repeated scrubbings. 

Also because of its elasticity, stripping of the old 
wax is not necessary. Simply re-coat, or patch-in 
worn areas. Buffing removes the boundary be- 
tween old wax and new. 


This fine finish dramatically cuts maintenance 


The Hillyard “Maintaineer ®” shows you how to take advantage 
me of modern labor-saving treatment techniques and short cuts. 
He’s your own trained floor care specialist. 

“On Your Staff, Not Your Payroll’ 


ST. JOSEPH, MO. 
U.S.A. 


Passaic, N. J. 
San Jose, Calif. 


time. It is highly water-resistant and dirt-re- 
sistant; holds soil on surface for quick removal. 


The big opportunity to save money in floor care 
is NOT in the pennies spent for materials. Rather, 
it’s in the dollars that go for labor. Super Hil- 
Brite can help you save real money, by taking 
the work out of waxing. Here is still another 
proof of the axiom, Economy in floor mainte- 
nance never comes from cheap materials. 


NOTE: Use Super Hil-Brite finish effectively and safely on ALL 
floors—It is made of 100% prime No. 1 Carnauba. U/L approved 
slip-resistant. 


MAIL COUPON TODAY 
HILLYARD CHEMICAL CO., St. Joseph, Mo. B-1 
(0 Please send me full information on ways to save money 

in floor waxing and follow-up maintenance. 


CO Please have the Hillyard Maintaineer make a FREE Survey 
and recommend treatments for my floors. 
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9 MODERN THIS YEA 


witha Cally wart in 


e Put wasted space in your kitchen to work! 
With Bally Walk-In standard all-steel sections you can build refriger- 
ated storage any shape or size. . . high or low, long or short. Build in a 
corner... around posts... or skirt a wall projection. Sectional con- 
struction makes it possible. And with the famous Bally Speed-lok you 
do it fast and easy without interruption of business. 


Then, save money by putting your storage space to work. Buy food 
in larger quantities at lower prices. Freeze costly leftovers. Keep stock 
on hand for rush periods. Don’t worry about spoilage because Bally 
has the world’s most efficient refrigeration. 


Bally Walk-Ins include coolers, freezers, or combinations of both. 
Available in fully hermetically sealed factory assembled self- 
contained models. : 


BALLY CASE & COOLER COMPANY «+ BALLY, PENNA. 














WRITE FOR YOUR COPY OF ‘'BALLY ALL-STEEL WALK-INS”’ 
8 Write advertisers you saw it in CLUB MANAGEMENT: MAY, 1958 





a stainless steel grill. Live charcoals 
are placed in the casserole, grill is 
placed over the casserole and pre- 
broiled foods are placed on the grill 
and continue to broil as they are 
brought to the table. 

For complete details write Dept. 
CM, Legion Utensils, 21-07 40th Ave., 
Long Island City, N. Y. 


Through special arrangements with 
the firm, club managers may now ob- 
tain a sample of Sloan Valve Com- 

pany’s famous “Act-O- 

Matic” shower head for 

self-testing purposes in 

their own shower. The 

special price of $2.75 
‘ is refundable if you 
are not completely satisfied. 

Chief advantage of this outstanding 
shower head is that it is self-cleaning, 
automatically discharging all particles 
that lead to clogging, thus eliminates 
maintenance. In addition, the head 
gives an improved cone within a cone 
spray pattern with even distribution. 
A finger tip control increases or de- 
creases water flow to suit the bather. 

A new design principle eliminates 
dripping when water is turned off, 
and provides efficient bathing with 
big water savings, thus resulting in 
water economy and a saving of fuel. 

Managers should send check and 
letterhead to Sloan Valve Company, 
4310 West Lake St., Chicago 24. 


Club and other institutional cus- 
tomers of H. J. Heinz Co. are being 
introduced to four new soup varieties 
by the firm. 

National distribution is now in prog- 
ress for minestone, chicken vegetable, 
vegetable beef and turkey noodle. 
The soups are being marketed in a 
51-ounce institutional size, as well as 
smaller sizes for other uses. The four 
new additions to the Heinz institu- 
tional line bring to 20 the number of 
soups the firm markets. 


Two new versions of the Astra Bent 
Wood chairs have been announced to 
the club and institutional market. 

Made of fine New England hard- 
woods, the chairs feature a cross- 
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YOU PUT DOLLARS IN YOUR POCKET and speed 
up your ice service when you own a Scotsman 
ice machine! Here’s why: 

Scotsman now has 50 models to meet every 
need. You can select the proper size Super 
Cuber or Super Flaker to supply pounds or 
tons of ice a day..And you'll save money from 
the first day your Scotsman is in use. You make 
big, round ice cubes for as little as 15¢ per 100 
pounds. You have crushed ice in quantity for 
less than 10¢ per 100 pounds. 


SAVE WITH SCOTSMAWN'S 





SCOTSMAN IS THE WORD for swift service too! 
With a Scotsman ice machine, you serve 
ice in any quantity on a moment’s notice. 
There’s no delay in delivery . . . no wasted ice 
. no phoning for more ice when business is 
brisk! 
CHOOSE YOUR SCOTSMAN from the large selec- 
tion of Super Cubers, Super Flakers, Super Bins 
and the Combination Ice Machine and Drink 
Dispensers. You buy the best when you buy 
Scotsman! 


Send coupon today for your FREE illustrated 
44-page booklet ‘‘ How To Use An Ice Machine’’ 

















NAME 
9 
SCOTSMAN's 
Golden Year 
4 u ag CITY ZONE STATE 
<4 z | me Mail to: SCOTSMAN—Queen Products, Inc., 165 Front St., Albert 


~ Lea, Minn. Subsidiary of King-Seeley Corporation 
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Now aed Che New 


PALEN Portable 
ALL FORMICA BAR 


TOP One piece formed 
Mahogany Formica with 
roll and gutter. 


FRONT AND_- ENDS 
Blonde, Walnut or Ma- 


hogany Formica. 


BASE Black Formica 


and linoleum footrest. 


SIZES 5'-0" or 6'-0" 
Users say long 28" wide 43" high. 
bar pays for 


itself in 3 months. 


Increase Liquor Sales—Cut overhead— 
Move bar to immediate area of party 


LOOK AT THE FACTS 


@ Ideal for party rooms in hotels, private clubs, country clubs, fraternal orders and 
supper clubs. 

@ Passes through average doorways and moved on elevators. 

@ Stainless steel sinks, drainboard and ice compartment. 

@ Heavy duty casters with brakes. 


THESE FINE PLACES ARE USING OUR BARS 


Ambassador East, Chicago (4 Bars) Weller's Motel, Chicago 

Palm Beach Biltmore (3) Cincinnati Country Club (3) 
Minneapolis Club (4) Monmouth Hotel, New Jersey 
Kenwood Country Club, Bethesda (2) 1200 Beacon St. Hotel, Boston (3) 
Town & Country Club, St. Paul (2) Indiana Club, South Bend (2) 


PLUS MANY OTHERS 


USEFUL ACCESSORIES 


HANDY STAINLESS STEEL LIQUOR TROUGH FOR BOTTLES 
54" LONG AND SLIPS ON AND OFF EASILY 


THE PALEN BAR-ETTE DRAWER WITH GLASS OR STAINLESS 
INSERTS FOR FRUITS 


You buy direct from Manufacturer—Write for price 


JOS. F. PALEN, Inc. 


Creators of distinctive Cafe, Bar & Hotel Fixtures 

Since 1915 

112 Hennepin Ave. Minneapolis 1, Minn. 
FEDERAL 8-5636 








shaped understructure, giving rein- 
forcement at the point where it is 
needed most—the center of the seat. 
Designed by Henry P. Glass, the 
chairs are available in many popular 
finishes. The two new additions to 
the line are called Gloriette 502 and 
Yester-Morrow 1000. 

For more information write Dept. 
CM. Astra Bent Wood Furniture Co., 
61 W. 46th St., New York. 


1 AY ‘ So 


A complete line of contract furniture 
for club and institutional use has been 
introduced by the Howell Co., manu- 
facturer of modern metal furniture. 

The new line combines a coordinat- 
ed selection of lounge furniture in- 
cluding davenports, arm chairs, sec- 
tionals, ottomans and double seat 
benches, with an extensive collection 
of occasional tables, desks, dining and 
conference tables and chairs. 

For a 24-page catalog showing the 
complete line, write to Dept. CM, The 
Howell Co., St. Charles, Ill. 


Are you bothered by mildew and 
mold in your storage areas, your 
club lockers 
or closets? A 
new and inex- 
pensive prod- 
uct called 
‘Mildew 
Stop” may be 
the answer to 
your problem. 
Mildew Stop, reports the manufac- 
turer, is a positive, scientific mold 
and mildew preventative which pro- 
tects leather items such as shoes, golf 
bags and luggage, books, clothing, 
woolens and other similar articles 
from mildew or moldy odors. To use 
simply hang a bag of Mildew Stop in 
locker, closet or similar space as di- 
rected. It does not absorb water so re- 
quires no handling or heating. 
Further information can be ob- 
tained from Cardinal Products Co., 
265 N.W. 71st St., Miami 50, Fla. 
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when you select tablecloths 


& a 
“ The finish is your assurance 
. of better looking, longer 
tart with the Finish === 
cloths. Even after countless 


launderings Stevens Simtex 
tablecloths retain their fine crisp hand. Only Stevens Simtex uses the Basco® protective process. Applied permanently to the fiber 
itself, Basco Permanent Finish stays for the life of the cloth assuring you of unsurpassed durability and long range economy. 


—_—w SS He MT 











Stevens 
Pines 1838 


Stevens Simte Table Cloths 


J. P. STEVENS & CO., INC., STEVENS BUILDING, BROADWAY AT 41st, NEW YORK 36, N. Y. 
ATLANTA » BOSTON - CHARLOTTE - CHICAGO - CINCINNATI + DALLAS + DETROIT - LOS ANGELES + PHILADELPHIA - SAN FRANCISCO + ST. LOUIS 
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Fresh, fresher, freshest... 
your 3-to-1 Wesson French Dressing 


Here’s freshness only your own Wesson dressings gt OP CCC COO COO OOOO OLED ESE EOLOEE EEO OOOO OOO SOE DO Oy 
can give. Basic 3-to-1 French takes just a minute. 
Add a few seconds for variations . . . and you'll 
have a “salad time” selection as appetizing as 
Spring itself. 


WESSON’S 3-TO-1 BASIC FRENCH DRESSING 
Approximate Yield: 1 gallon 


3 qts. Wesson Oil 3 tablesp. Sugar 
1 qt. Vinegar 2 tablesp. Paprika 


$700 worth of salads can be prepared from a 5 tablesp. Salt | ahieus, Sanaen 


5-gallon can of Wesson Oil. So don’t risk cheapening 
the flavor of your salads. Do use delicate Wesson Oil 
. and measure carefully the amount of dressing 


- Variations (for 1 quart of 3-to-1 Basic French) 
per salad. 


CELERY SEED: Add 14 cup catsup, 14 cup sugar, 
4 teasp. celery seed, 2 minced garlic cloves. 


HERB: Add 14 cup chopped parsley, 1 teasp. 
powdered thyme, 2 teasp. oregano. 


GOLDEN GATE: Add 2 or 3 eggs, slightly beaten. 
Make seasoning additions as desired. 





Vegetable Oil is no sideline with us... 
that’s why Wesson is as light and fine as an oil can be! 


The Wesson Oil People 


‘Makers of Heavy-Duty MFB vit . Keap sii Quik-Blend Pee rreceneeeereereceseceeeeeceseeeeeeseeeeesseaa® 
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Children’s Program 


For a Country Club 


By Claus W. Andersen, Manager 


Colonial Country Club 
Fort Worth, Texas 


NE of the biggest thrills of my 

managerial career came on my 
birthday last year, when about 125 
teenagers called me to the teenage 
room at Colonial to present me with 
a tie clasp and a money holder plus a 
song and a speech. I like to think that 
this tribute was at least partly the re- 
sult of our club’s successful children’s 
program. 

We are planning an intensive sum- 
mer program for children again this 
year. For the swimming pool, each 
member’s child pays a fee of $20 a 
month and receives lessons each day, 
Tuesday through Friday from 9 to 12 
am. in swimming, diving, synchro- 
nized swimming, trampoline, tennis 
and golf. Also, we are teaching fly and 
plug casting. 

For smaller children, from three to 
five years of age, we have a special 
program of crafts and folk dances. We 


Teenage room at Colonial 


employ a swimming pool manager, 
four life guards, and one teenage at- 
tendant to carry out the program. The 
life guards and pool manager are high 
school teachers. 

From our fountain in the. club’s 
teenage room we serve the usual soft 
drinks plus ice cream and malts. We 
also have a small kitchen where we 
make hot dogs, hamburgers and sand- 
wiches. 

In the winter, each Friday and Sat- 
urday, we have dances for the teen- 
agers from 6 to 12 p.m. We employ a 
“free-play” juke box with all the latest 
records. 

At Easter and Christmas we feature 
parties for the very small ones; we 
present different types of shows, plus 
lemonade, ice cream and cookies, all 
free of charge. 

For those interested, here are our 


(Continued on page 53) 






























How to Handle Members’ Complaints 


@ Always a thorny problem is 
what to do about complaints from 
members, how to instruct your 
staff, how to prevent complaints. 
Ciusp MANAGEMENT asked several 
prominent club managers to give 
their ideas on complaint-handling, 
and featured here are three repre- 
sentative answers. 


Manager Available 
At All Times 


J. P. Tonetti 
New Haven Country Club 
Hamden, Connecticut 


Our only printed rule on com- 
plaints is “All complaints to be made 
in writing to the chairman of the 
house committee.” In actual practice, 
members seldom abide by this rule, so 
over the period of 18 years as manager 
of our club I’ve made certain rules 
which I follow. 

When complaints are made to mem- 
bers of my staff they report them to 
me personally. Then I can get the 
reason for the complaint directly from 
the employe. If the complaining mem- 
ber is still in the clubhouse I make 
myself available. 

When complaints are made directly 
to me, I try to give a satisfactory an- 
swer or explanation immediately, but 
all complaints are reported to the 
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chairman of the house committee 
whether they are settled or not. 

Several methods are used to fore- 
stall complaints. I move around to 
each department every day, several 
times, to see how operations are run- 
ning, and to make myself available 
to the members. The time to catch an 
error which may be cause for a com- 
plaint is before it gets to the member. 

I never take myself too seriously, 
at least not more seriously than my 
job, especially in the clubhouse. I 
make myself available at all times to 
both members and the staff. When we 
renovated the club several years ago 
I had my office placed in the center 
of activity. There are no doors to my 
operating office. 

It is my opinion that club managers 
should never “hump up their backs” 
at constructive criticism or com- 
plaints. They should receive com- 
plaints graciously, with a feeling of 
understanding—or at least try to cre- 
ate this impression. 


Keeping Membership In- 
formed Lowers Complaints 
Horace Duncan 


Cherry Hills Country Club 
Englewood, Colorado 


WE have no committee or represen- 
tation from the membership by which 
complaints are handled, but of course 
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the house committee receives any 
complaints the members wish to 
make, and in turn it takes them up 
with me for processing. 

I instruct all my employes to keep 
me informed of any complaints or 
criticisms they receive and to do so 
as quickly as possible. I like to know 
of any complaint before the member 
leaves the club if it is at all possible 
so that I can talk with him personally, 
correct the situation if possible and 
try to explain our position in the 
matter. 

We use the club bulletin board and 
publication to help us in the matter of 
membership relations; we explain sit- 
uations or methods and reasons for 
doing things so that the members will 
have a better understanding of our 
policy. This assists us in reducing 
complaints. 

And, of course, the management, 
officers and staff try to anticipate the 
needs and desires of members so 
that we make every operation as func- 
tional as possible and thereby keep 
complaints at a minimum. 

Like all clubs, some of the com- 
plaints we receive are justified and 
some aren’t. We first try to determine 
the merit of any complaint we receive. 
Then we set about to correct or adjust 
the best we can. If it is a situation 
which we cannot remedy without a 
great capital expense, we try to ex- 
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E definitely have an organized 

method of handling complaints, 
although to the casual observer there 
is no system to it. Complaints about 
such things as slow service, unsatis- 
factory food, weak drinks, table loca- 
tions too far from the dance floor on 
party nights, objections to the high 
prices and many others of this nature 
that come to me receive as prompt at- 
tention as possible through replacing 
the unsatisfactory food or beverage. 
As to complaints about high prices, 
table locations, etc., we try to explain 
why these things must be as they are, 
ind usually a long or short conversa- 
ion will satisfy the situation. If not, 
wr if the member does not seem satis- 
ied—this latter occurs only in ex- 
reme cases—we suggest that a letter 
»e written to the house committee or 
o the board of governors. 

The employes play a big part in the 
1andling of such complaints as we 
iave. For example, all employes, 
whether departments heads or other- 
wise, are asked to listen for and re- 
»ort to me all comments of members 
they hear concerning the club, facil- 
ities and service, whether good or 
bad, and particularly the bad. In case 
of unfavorable comments, we make 
a point of engaging the complainer in 
conversation later and lead him or her 
into discussing his complaint. Fre- 
quently, this leads to making a satis- 
fied member out of one who might not 
have been too happy before, whether 
he had a real or imaginary cause for 
complaint. Somehow, letting a person 
know that we are concerned about 
his unhappiness seems to make him 
feel better, particularly when there 
is a satisfactory answer that can be 
given him to satisfy his complaint. 

The board of governors, president 
and house committee chairman all 
play a very important part in the 
handling of our complaints, and at 
San Jose the system works very sat- 
isfactorily. We have found that com- 
plaints can be discussed freely with 
the officers and if a complaint is of the 
nature that requires the assistance of 
one of the officers, they are invaribly 
willing to do whatever appears neces- 
sary, such as writing letters or mak- 
ing telephone calls to anyone who has 
a complaint. 

Our bulletin board, monthly club 
bulletin and occasional mailed an- 
nouncements are used more in the 
direction of preventing complaints 
rather than as a means of handling 
them. By this I mean that we publicize 
as much as possible any changes of 
policy of the club, new rules and regu- 
lations, opening and closing hours of 
the club and any special regulations 
that might be in effect for a special 


Employe Training Helps 
To Control Complaints 


By Jefferson S. Craft, Manager 


San Jose Country Club 
Jacksonville, Florida 


occasion. We have found that unless 
we do this, many misunderstandings 
arise that lead to complaints, such as 
“we didn’t know” and “why weren’t 
we informed?” 

Additional methods in use at this 
club to help forestall complaints in- 
clude frequent conversations with de- 
partment heads to keep them remind- 
ed of club policies as to standards of 
service we are striving. for, and to 
keep them mindful of the attitudes 
they should try to inspire in the 
minds of those working under them. 
We also have frequent meetings at 
which members of one department 
are present, and sometimes these 
meetings are held when members of 
more than one department may be 
present, depending on the nature of 
the matters to be discussed with them. 
At these meetings complaints are dis- 
cussed and ideas are developed for 
preventing recurrences. 

There are a few physical aspects of 
our club that foster complaints that 
might not exist in other clubs. For 
instance, our ballroom is small and 
any time we have an attendance over 
150, those in excess of 150 must be 
seated in areas adjoining the ball- 
room. We frequently have 200 to 300 
in attendance at a party, and of 
course, lots of people are unhappy 
with their table locations. Many years 
ago we announced a firm rule to the 
effect that all seating for parties 
would be assigned in the order that 
reservations are received, no excep- 
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tions. As a rule, we seldom have a 
complaint about table locations, now 
that the members are familiar with 
the seating regulations. 

In January of this year we com- 
pleted a $20,000 kitchen. renovating 
and remodeling program, including 
some new and additional equipment 
that we had formerly been without. 
One important addition was a char- 
coal broiler. Lack of it had brought 
many complaints in the past. The 
remodeling and adding of new equip- 
ment has improved our facilities tre- 
mendously in the direction of being 
able to give better and faster service. 

Last year a general remodeling pro- 
gram was completed which included 
the installation of a second bar in 
the club, in the men’s 19th hole. This 
was done, and the additional employ- 
es engaged to staff it, for the sole pur- 
pose of improving service and elimi- 
nating complaints about slow bar 
service. Included in the general re- 
modeling program, we included a new 
ladies lounge to replace a small old 
one; we installed a greatly improved 
ladies locker room, lack of which in 
the past had caused considerable dis- 
satisfaction on the part of our ladies. 
Presently we are in the process of 
completing a $35,000 pool improve- 
ment program which included the 
installation of a water filtration plant 
which we have been without in the 
past, and installation of two tennis 
courts. All these items have been done 
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“Ways to Build Goodwill” 


General Instructions for Waiters and Waitresses 


NSTRUCTIONS on service and gen- 

eral discussion of all matters per- 
taining to the food service are dis- 
cussed from time to time at weekly 
roll call meetings of the dining room 
staff. These meetings are conducted 
by the superintendent of service and 
by myself occasionally. 

Personal attention is given new em- 
ployes to acquaint them with their 
surroundings and service require- 
ments. We have no special source of 
supply for waitresses and, like many 
other food service establishments in 
this area, have been short at times. 

Many of our dining room employes 
have been employed here for 25 years 
or more. 

We have a complete manual for 
waiters and waitresses and following 
is some of the more general informa- 
tion included in the manual, which 
also contains specific instructions in 
serving meals, etc.: 


General Instructions 


The food service department is the 
most important department in the 
club from the point of patronage and 
cost operation. The type of service 
rendered and quality of food served 
is subject to more scrutiny and com- 
ment than all other departments. 

There are many well paid positions 
open in the food service industry for 
well qualified persons. To a new em- 
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By F. C. Andrews, Manager 


Minneapolis Athletic Club 
Minneapolis, Minnesota 


i 
@ With this article, CLUB MAN- |} 
| AGEMENT begins a series of fea- ! 
1 tures on training dining room em- 
| ployes in clubs. We have ob- ! 
| tained several operating manuals 1 
! from leading clubs and we will | 
| present them as guides to read- | 
! ers who may be setting up or | 
| revising their training program. ! 
1 In the months to come, instruc- ! 
| tions will be presented on the | 
' subjects of appearance, rules of | 
' conduct, service requirements, : 
' setting tables, breakfast, lunch- | 
1 eon and dinner service, etc. ; 


ploye accepting employment in the 
club, we extend a real welcome and 
hope he or she will remain long in 
our serivce. However, should you 
elect to seek employment elsewhere 
at a later date, we want the quality 
of service you have performed and 
whatever training or knowledge of the 
work you have gained to be of real 
value to you. 

No general educational requirement 
necessary for employment here. Ap- 
plicant should be able to total checks 
accurately, also speak, read and write 
the English language intelligently. 
Grade and high school training is de- 
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sirable, pre-vocational training in 
trade schools is helpful. 

The prospective waiter or waitress 
is judged largely by appearance. The 
applicant should be clean, neat and 
suitably dressed. A clear skin en- 
hanced but not hidden by makeup is 
desirable and an indication the per- 
son has good taste. Male applicants 
should be clean shaven and have well 
trimmed hair. Applicants should be 
of average height and not burdened 
with excess weight for their sex or 
race. Dress in the uniform prescribed. 
Wearing jewelry, other than wedding 
or engagement ring, is not permitted. 

Waiters and waitresses should from 
all appearances, enjoy normal good 
health when employed. Persons who 
have physical deformities or other- 
wise handicapped should not be em- 
ployed without special permission 
from the manager. 

Courtesy is of the greatest impor- 
tance. Dining room employes should 
be courteous in all their dealings with 
guests and and other employes. The 
patron should be given a courteous 
and friendly greeting when approach- 
ing the table. Efficient service alone, 
offered in an indifferent manner or 
with a begrudging attitude, is not sat- 
isfactory. 

Although a friendly attitude is im- 
portant in your dealings with mem- 
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XISTING and proposed swimming 
pools in blueprint stage should be 
seriously inspected as to the methods 
used in adding water to the swimming 
pool. 

Many existing pools have unsatisfac- 
tory, sometimes actually illegal, direct 
cross-connections to existing drinking 
water supply pipes as their arrange- 
ment for adding water. This can, with- 
out too much expense, be corrected by: 
the addition of a surge tank to the 
filtration plant. In many instances 
the care of the pool may be enhanced 
by installing a surge tank, and in one 
summer save enough by cutting down 
on the use of chemicals and lessen 





Swimming Pool Water 


By R. H. Pohndorf 


Pool Manager 
Milwaukee Country Club 





Mr. Pohndorf is a member of the facul- 
ty of the College of Physical Education, 
University of Illinois, Urbana, Illinois. 





the need for heating the water to pay 
for such an installation. 

Such cross-connections exist when 
the water piping is so arranged that 
water can be admitted to the pool cir- 
culation system without a © physical 
break. Generally, the city (drinking 
water) supply pressure is such as to 
be greater than that ‘in ‘the pool cir- 
culation system. However, should the 
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Problems 


drinking water supply pressure drop 
because of water main problems, and 
there exists a leaky valve in the pool 
cross-connection, it is quite conceiv- 
able that entry of pool water would 
flow into the drinking water supply 
line. Use of so-called check valves are 
not to be considered in the prevention 
of such a possibility. 

Regardless of how remote this pos- 
sibility may be, health officials are 
stressing the elimination of such cross- 
connections. Drinking water may be 
contaminated as a result of back- 
siphonage and endanger the health 
of many water users. 

There are two legitimate ways of 
adding water to the pool. 

The preferred method of adding 
water is by use of a surge tank, some- 
times called a make-up tank. With 
this method, water is admitted to an 
open tank by a physical break in the 
water supply with at least a six-inch 
free-fall. This tank may be operated 
manually or, preferably, by use of a 
floating arm on the tank water level. 
When the tank water level is lowered 
it is automatically refilled to a pre- 
determined level by a.eat valve con- 
nection. The bottom of stich’ tank 
is connected to the recirculation pump 
suction line and water then can be 
added to the pool as needed or on a 
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After Houston Conference... 


A view of downtown Mexico City. 


The Mexican Expedition 


By Senor I. Howard Brown, Vaquero Primero, 


| peer meas are being made to 
conclude your 1959 CMAA Confer- 
ence in Houston with perhaps the 
largest post-convention tour that our 
Association has seen. 

Glamorous Mexico, due to its prox- 
imity to the U. S. A., will afford a 
travel opportunity offered by no other 
country. The transition from the New 
World to that of the Old with the 
Latin accent will be sudden for those 
making the trip by plane. 





Antonio "Tony" Perez, president of Tony 
Perez Travel Service, looking at a copy of 
CLUB MANAGEMENT with Francisco Diaz, 
ang of group department, standing beside 
im. 





The Houston Yacht Club 


Travel to Mexico City itself, the 
Paris of the Americas, is nominal in 
cost with tickets on Pan-American’s 
flights from Houston costing only $76 
round trip. Travel within Mexico it- 
self for those taking the longer tour 
will be relatively inexpensive. The 
rate of exchange in Mexico on the 
dollar is 12.5 to 1, making the peso 
worth 8c. With this favorable ex- 
change most items are by our stand- 
ards inexpensive. 

In a later article we will go into the 
trip itseli—Mexico City, the neighbor- 
ing cities of Cuernavaca and Taxco, 
Acapulco and also the road back for 
those making their trip a circle tour. 
This month we will try to give you 
some information as to requirements, 
procedures and other information you 
will need in planning for the tour. 

Your committee is composed of the 
writer, who, with committee members 
and appointed agents, is making gen- 
eral plans for the trip. Jaime Sald- 
ivar y Fdez. del Valle, general man- 
ager of the Club de Industriales, a 
magnificent new club in Mexico City, 
will assist in plans in Mexico. Harry J. 
Weispape, manager of the Harlingen 
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Country Club located near the border, 
will assist with arrangements for those 
motoring to Mexico. 

Assisting the committee will be the 
Agencia de Viajes Antonio Perez, per- 
haps the primary tour and travel serv- 
ice in Mexico. Tony Perez, president 
of this firm, is personally taking 
charge of arrangements for our tour 
to assure its success with minimum 
effort necessary on part of members 
making the trip. 

The Hotel Reforma-Intercontinent- 
al, Mexico City’s leading hotel and a 
unit of Intercontinental Hotel Corp., 
probably the largest purely interna- 
tional hotel chain, has been selected 
as headquarters in Mexico City. 
Charles W. Bowers, an outstanding 
hotel man of international reputation, 
is general manager of the Reforma. 
The Reforma is located within a block 
of the general offices of the Tony 
Perez Agency, making it convenient 
for touring members. 

Other agencies cooperating with 
your committee to assure success of 
the tour are the Pemex Travel Serv- 
ice, a unit of the Mexican Govern- 
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Put ’round-the-world prestige 


on your backbar with CANADIAN CLUB! 


Servep from Canada to Kenya, America’s 
foremost imported whisky adds an 
international touch to leading metropolitan 


clubs across the country. Your 
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quite like it, anywhere. 
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Jack F. Berg 


Jack F. Berg has been named man- 
ager of Eastern Hills Country Club, 
Garland, Tex. Mr. Berg goes to Eastern 
Hills from the Lakewood Yacht Club, 
Seabrook, Tex., where he was assist- 
ant manager. Prior to that he was 
manager of Seabrook’s Clearlake 
Yacht Club. 

Mr. Berg, who succeeds Mr. and 
Mrs. Jay Moon (now managing the 
Greater Dallas Club) at Eastern Hills, 
was married April 13 to Miss Carolyn 
Cluck of Houston. 


me & 


Tournament golf lost some $210,000 
in golf prizes last month when George 
May, owner of Chicago’s Tam O’Shan- 
ter Country Club and sponsor of the 
famous World Championships of Golf, 
cancelled this year’s tournaments in a 
dispute with the PGA over entry fees. 

Cancelled by Mr. May was the All- 
American Open for $30,000, the World 
Invitational for $105,000, the Women’s 
All-American Open for $8000, the 
Women’s World Invitational for $17,- 
000 and the $50,000 exhibition con- 
tract for the winner of the World In- 
vitational. 

The reason given by Mr. May for 
the cancellation, in a letter to the 
PGA tournament bureau, was: “be- 
cause we are being deprived of reve- 
nue—entry fees—which we sorely 
need to keep on presenting the World’s 
Richest Golf Tournament.” 
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Kenneth Meisnest, manager of the 
Washington Athletic Club and CMAA 
secretary-treasurer, reports that his 
wife’s mother, Mrs. Aase M. Gilbert- 
son, died in March at the age of 95. 
Mrs. Gilbertson, a native of Central 
Norway, is survived by Mrs. Meisnest 
and another daughter, Bertha Gilbert- 
son, of Seattle. 


Thomas H. Powers has been ap- 
pointed general manager of the Mak- 
etewah Country Club, Cincinnati. 
During the past year Mr. Powers was 
operating a new restaurant and cock- 
tail lounge, The Virginia, in Shaker 
Heights, Ohio, and prior to that was 
the manager of Shady Grove Country 
Club, Gaithersburg, Md., and Court- 
house Country Club, Fairfax, Va. 


me & th 


Dan J. Orr has been appointed man- 
ager of the Stafford (N. Y.) Country 
Club and began his new duties on 
April 1. His wife is hostess and party 
planner at the club. Mr. Orr previous- 
ly was manager of the Johnson City 
(Tenn.) Country Club and before that 
was at the Springdale Hall Club, 
Camden, S. C. 


Robert C. Magill Retires 


RoBERT C. MAGILL, manager of 
the St. Louis Racquet Club for most 
of the 52 years since its founding, re- 
tired on April 15. A special cocktail 
party was held by members on April 
11 in honor of Mr. Magill, who now 
has joined his wife in Daytona Beach, 
Florida. 

The Racquet Club now is being run 
by a dual management consisting of 
Head Waiter Frank Fernandez, who is 
in charge of catering, and Bartender 
Glen Lutes, in charge of all other de- 
partments. Mr. Fernandez has been 
with the club 33 years and Mr. Lutes 
30 years. 

Mr. Magill, who will be 88 this year, 
was manager of the famous St. Louis 
Club during the World’s Fair in 1904 
and was recruited by a group of 
wealthy young St. Louis businessmen 
to operate the newly-formed Racquet 
Club. 

After four years he left to manage 
the Army Navy Club in Washington, 
D. C., but returned shortly to St. Lou- 
is to manage the Missouri Athletic 
Club. After a 13-year absence, Mr. 
Magill went back to the Racquet Club 
in 1923 and has been the manager 
there ever since. 

It was while Mr. Magill was man- 
ager of the Missouri Athletic Club 
that the tragic fire, which took 30 
lives, occurred in 1914. Mr. and Mrs. 
Magill, who were living at the club, 
were credited with saving many lives, 
running through the smoke-filled cor- 
ridors pounding on doors to arouse 
sleeping members. 

Mr. Magill has long been known as 
a food expert and the exclusive Rac- 
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R. C. Magill 


quet Club is famed for its fine cuisine. 
During the Depression, when other 
clubs were closing or cutting back 
drastically, Mr. Magill insisted on 
keeping open the Racquet Club kitch- 
en and dining room, continuing to 
serve outstanding food, and holding 
the membership. Today many mem- 
bers use the Racquet Club catering 
service extensively. 

Mr. Magill, who came to this coun- 
try at age 18 from his native Ireland, 
has no special plans except that he 
and his wife may visit “the old coun- 
try” which he hasn’t seen since a brief 
trip there in 1905. 

Paying tribute to Mr. Magill upon 
his retirement were the leaders of the 
St. Louis business and social commu- 
nity, many of whom have known the 
manager for many years. 
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Save labor! Cut out waste! 


Use new Sexton Dressing Mixes! 
Sexton’s Tartare Sauce and 1000 Island 


Dressing...always fresh, always uni form 


Save preparation time—cut out waste 
with Sexton’s new idea in dressing 
mixes. Just add Sexton’s Tartare Sauce 
Mix or 1000 Island Mix to Sexton’s 
Salad Dressing. In only 30 seconds you 
can have a cup, a pint or a gallon of de- 
licious fresh, always uniform dressing. 


DIAMOND ANNIVERSARY 1883 °1958 


| Sexton“Zy, 
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Sexton Tartare Sauce Mix contains gen- 
erous amounts of capers, selected sour 
pickles—the secret of good Tartare sauce. 
Sexton 1000 Island Dressing Mix assures 
the utmost in color and flavor. See your 
Sexton representative. John Sexton & 


Co., P. O. Box J.S., Chicago 90, Illinois. 




























The base for delicious 
Tartare sauce, 1000 Island 
and other dressings is 
Sexton's creamy Salad 
Dressing in the gallon jar. 





To make zesty Sexton Tar- 
tare Sauce and tasty 1000 
Island Dressing, just add 
either mix to Sexton's 
Salad Dressing in 8 to 1 
proportions. 


™™™ Sexton's Salad Dressing also 
\ is packed in this handy 


space-saver No. 5 can. 








Frank W. Curcio 


Frank W, Curcio has been selected 
to fill the position of manager of the 
Athens Athletic Club, Oakland, Calif., 
left vacant when Frank B. O’Connell, 
resigned to become manager of the 
San Diego Club. 

Mr. Curcio has been controller and 
assistant manager of the Athens Club 
for over ten years. He is active in 
civic affairs, is a member of the Oak- 
land Chamber of Commerce, former 
director and secretary of the Oakland 
Kiwanis Club and a member of the 
San Francisco chapter of CMAA. He 
is married and has two sons. 


ce & 


Fred Labes, for many years manager 
of the Cedar Rapids (Ia.) Country 
Club, died on March 11. He had been 
ill the past two years and had been 
confined to a hospital since February 
22 as the result of a series of strokes. 
He is survived by his wife and a 
daughter. 





Don R. Boyd, manager of the Ban- 
croft Hotel, Springfield, O., and until 
last December manager of the Spring- 
field Country Club, has accepted the 
post of general manager of the Brown 
Run Country Club, Middletown, Ohio. 
Mr. Boyd managed the Springfield 
Country Club for five years. 

The Middletown club, recently 
started by local executives, has a 
$175,000 golf course, and a $350,000 
clubhouse was slated to open May 1. 
The Olympic-size swimming pool is 
to be completed May 30. 


me & 


H. G. “Jim” Pike writes that he las 
been recuperating at San Clemente, 


Calif., after a collapse at the San Fer- 
nando Valley Country Club, where he 
was general manager. 

Mr. Pike says: “I was fortunate to 
have a real estate broker’s license and 
so am occupying my time between the 
real estate business and playing golf 
at this lovely little seaside resort with 
its famed ideal climate.” 


me & 


Harry Fawcett, general manager of 
the Kansas City Club, was among 
several new faculty members appoint- 
ed by the department of hotel and 
restaurant management at Florida 
State University. Mr. Fawcett will 
be a visiting lecturer. 





Pictured here is the buffet for the 75th annual banquet of the Arlington Club, Portland, Ore. 
The club, which has 450 resident members, was organized in 1882 and is managed by Norman 
O. Moyer with 22 years of service. It is one of the few clubs on the West Coast with an all- 


male membership. In the picture, from the right are: 


Mr. Moyer, Tracy A. Wood, assistant 


secretary; Arthur A. Rasmussen, assistant manager; Walter E. Ringsleben, chef; Emma Remus, 
head pastry cook, and Harry Hansen, head waiter, who is completing his 49th year of contin- 


uous service with the club. 
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GLAMOR IS WHAT YOURE GETTING WITH 
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Those big Ripe Olives 
in the relish dish 


6::;. Olives encourage return engagements from 








the very people you most want to see again — the patrons who 
aren’t about to ask “What Price Glamor?” 

You serve Ripe Olives? Okeh — always serve enough to last 
throughout the relish course. Be a considerate host. 

Satisfy your patrons’ penchant for Ripe Olives and you may 


retire sooner than you think! 


The aristocratic sizes of Ripe Olives are Giant, 
Jumbo, Colossal and Super Colossal! 
Olive Advisory Board, San Francisco, California. 
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Richard E. Hayes 


Richard E. Hayes has been named 
manager of The Field Club, Sarasota, 
Fla., and assumed control of its oper- 
ations on April 15. He formerly was 
manager of the Officers’ Open Mess, 
MacDill Air Force Base, Tampa, Fla. 

Mr. Hayes reports that The Field 
Club is new with slightly over 200 
members at present. The club, which 
opened in January, was the residence 
of the Marshall Field family of Chi- 
cago. Located on a 15-acre site, on the 
water, the clubhouse has a 120-seat 


dining room, modern stainless steel 
kitchen, a grill and a private dining 
room. Facilities include tennis courts 
and yacht moorings, and work begins 
this summer on a $50,000 swimming 
pool, 35 by 75 feet. 

Prior to his MacDill position, Mr. 
Hayes managed the Poinsett Club, 
Greenville, S. C. Other connections 
have included the Marlin Beach Ho- 
tel, Fort Lauderdale, Fla., the Co- 
quina Hotel, Ormond Beach, Fla., the 
Dunlap Hotel, Jacksonville, Ill., and 
the Raleigh House Restaurant, Clay- 
ton, Mo. Mr. Hayes is a 1953 graduate 
of the Cornell University college of 
hotel administration. 


me & 


David J. Lloyd writes that he is 
manager of the Sherwood Forest 
Country Club, Baton Rouge, La. Mr. 
Lloyd, who attended Ohio State Uni- 
versity, has a 15-year history of man- 
aging military clubs. His most recent 
position, before going to Sherwood 
Forest, was manager of the Civilian 
Club in Tachikawa, Japan. Other club 
jobs have included officers’ and enlist- 
ed men’s clubs in Korea, Japan, Sai- 
pan, Walker Air Force Base, Hays, 
Kan., Fort Clark, Tex., Fort Bliss, 
Tex., and Brownsville, Tex. 





Dry Imperator 


a 


1,152,000 
glasses served 
yearly to 
passengers 
(4o wits ) 


aboard... 





NORTHWEST 6:icx7 AIRLINES 


IMPERIAL GERVICE 


ROBINSON-LLOYDS LTD., GREAT NECK, NEW YORK 
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Stan Vermandel 


Stan Vermandel has been appointed 
manager of the Downtown Club of 
Birmingham, Ala. Mr, Vermandel pre- 
viously had been catering manager of 
Vestavia Country Club, Birmingham, 
and other food experience has includ- 
ed the American Stock Exchange Res- 
taurant, New York City, Jack and 
Charles 21 Club, New York, and the 
Dutch liner “Nieuw Amsterdam.” 

Mr. Vermandel, who is married, 
was born in Holland and is a graduate 
of St. Canisius School in Holland, of 
the Horecaf Hotel-Restaurant Train- 
ing School, The Hague, Holland, and 
the Lewis Hotel Training School, 
Washington, D. C. During World War 
II he served with the Dutch army. 


a & 





O. H. Hunt 


O. H. Hunt, former manager of the 
Florida Yacht Club, Jacksonville, has 
become the manager of the Lakewood 
Yacht Club, Seabrook, Tex., a modern 
new club located on Clear Lake, in a 
large and beautiful wooded area. 

Mr. Hunt reports that the club main- 
tains complete yacht storage for 
about 125 boats and that directly fac- 
ing the clubhouse and connected by a 
bridge is a small island on which 14 
cabanas have been built for members 
who wish to spend week-ends and va- 
cations there. 
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THE BEST FOOD DESERVES THE FINEST CRACKERS 


RITZ CRACKERS 
and WAVERLY WAFERS 


Serve these two outstanding Nabisco favorites with 
salads, soups or beverages. Your customers will 
love their rich, delicious flavor and oven-fresh 
crispness. You are assured of top-quality products, tie 
thanks to the moisture-proof cellophane packets) Lo— 


“ 
SEND FOR FREE BOOKLET AND SAMPLES | 


National Biscuit Co., Dept 11 | 
425 Park Avenue, New York 22, N. Y. | 


Address 
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AIR-CONDITION 
12 ROOMS 





Bb 8 


Powerful 65 Ib. Deluxe Model, the Welbilt 
Mighty-Mite, affords true air-conditioning 
(not just evaporative cooling) only because 
of newly-designed Tecumseh compressor. 
Just 14%" wide, 10%” high, 19” deep, 
unit fits casement or double-hung win- 
dows. Plugs into any 115 volt circuit. Uses 
no more current than an electric toaster. 
Five year warranty on refrigerant system. 


1/2 h.p., DELUXE — 3500 BTU/HR 


Less than 6—$109.50'each 
6-11 — $104.50’each 
12 or more — $99.50"each 


1/2 h.p., CUSTOM — 4500 BTU/HR 
Automatic Thermostat 
Less than 6 — $124.50 each 
6-11 — $119.50'each 
12 or more — $114.50'each 


1 H.P., 1% H.P., 2 H.P. MODELS 
FOR LARGER AREAS — WRITE FOR PRICES 


LIMITED SUPPLY — ORDER NOW 


You can save from 25% to 50% on more 
than 12,000 other items at direct-from- 
factory prices in the Complete : 

Motel Supply Catalog. No 
Catalog? Write for one 
today. 


*Small service charge 
on all orders. 
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i Please send prices on full line of Air 1 
Conditioners. 
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Sir Robert Webber, retired publish- 
er of the Western Mail and Echo, Car- 
diff, Wales, and Donald H. Clark, pub- 
lisher of six business magazines in- 
cluding CLuB MANAGEMENT, are shown 
here on the S. S. African Endeavor 
of the Farrell Lines, en route to Cape 
Town, South Africa, March 26. Sir 
Robert has been visiting his daughter 
and son-in-law, Dr. and Mrs. J. S. 
Prichard, and three grandchildren, in 
Toronto, and will spend several weeks 
in Africa before returning to Europe. 
He is president of two clubs in Wales, 
the Cardiff and County Club, a town 
club of 350 members founded in 1866, 
and the Royal Porthcawl Golf Club. 

Mr. Clark is spending five weeks in 
South Africa and an article on club 
life in Africa will appear in an early 
issue. After visiting Cape Town, Dur- 
ban and Johannesburg, he will fly to 
Victoria Falls and Salisbury in Rho- 
desia and to Nairobi, Kenya, then to 
Frankfurt and Berlin in Germany, to 
Brussels for a week at the World’s 
Fair and a final week in London, re- 
turning to New York and St. Louis 
early in June on Pan American Air. 


ct de ce 
Joseph Segal writes that he has just 


completed one year as manager of 
the Norbeck Country Club, Rockville, 
Md. Before assuming the Norbeck 
post, Mr. Segal was at Ridgeway 
Country Club, White Plains, N. Y. 


me & & 


Frederic H. Hollister, manager of 
the Scarsdale Golf Club, Hartsdale 
N. Y., calls our attention to an error 
in the country club article in the Con- 
ference Issue. Mr. Hollister points ou 
that the meal figures given for thi 
club incorrectly had $ signs in fron 
of them. Actually, his club served 69 
000 and 74,000 meals in the years re- 
ferred to, and total food business i: 
1957 was $225,434. 


me & & 


Edward W. Kavassy, an associat 
member of the CMAA and one-time 
club manager, is dead, the CMAA 
office reports. He is survived by his 
wife, who is living at 115 Fairlawn 
Dr., Eggertsville, N. Y. 


ne & 


Henry A. Boury, long-time club 
manager and member of the CMAA 
now living in Mt. Vernon, N. Y., has 
written that he is visiting his native 
France with side trips to the Brussels 
World’s Fair, Switzerland and Italy. 


me & & 


Victor Chars, member of the San 
Francisco Chapter, and a resident of 
Burlingame, Calif., died recently. He 
was auditor of the Burlingame Coun 
try Club for 28 years. 





Shown here is the outstanding Christmas buffet table set last season at the 
Vancouver Club, British Columbia, where W. H. "Bill" Kirby is secretary-manager. 
The centerpiece, made of sugar, was the creation of Pastry Chef Marcel Chaleil 
and table arrangements and designs were made by Chief Steward Philip Vignal 
and Chef Ivan Wheatley. The club, which was built in 1913, has a 150-person 
dining room the walls of which are Austrian oak made in England. The chairs are 
of heavy Spanish mahogany from the West Indies and Central America. 
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Seagrams 


Coon rtide nce 


Confidence is forged from the lessons of the past. Millions have learned that the 


perfection of Seagram’s 7 Crown is the same every time, everywhere, every drop. Therein lies the reason 
why more people place more confidence in Seagram’s 7 Crown than any other whiskey in the world! 


Say Seagram's and be Sure 


OF THE FIRST AND FINEST AMERICAN WHISKEY 


SEAGRAM-DISTILLERS COMPANY, NEW YORK CITY. BLENDED WHISKEY. 86 PROOF. 65% GRAIN NEUTRAL SPIRITS. 
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D. S. Kennelly 


David S. Kennelly, manager of the 
Sequoyah Club, Oakland, Calif., for 
the last five years, has been appointed 
manager of Hidden Valley Country 
Club, Reno, Nev., a new club with a 
half-million-dollar clubhouse and an 
18-hole golf course. 

Mr. Kennelly is supervising the fin- 
ishing touches on the club which 
hopes to open the course on Memorial 
Day and the clubhouse 60 days later. 
Mr. Kennelly, who is a member of the 
CMAA, the Hotel Greeters Associa- 


tion, The Rotary Club of East Oak- 
land and the Oakland Chamber of 
Commerce, has been manager of such 
clubs as the Ingleside Golf Club, near 
San Francisco, Beresford Country 
Club, San Mateo, Calif., and the Can- 
yon Inn, Johnsville, Calif. He is mar- 
ried and has two sons. 

Mr. Kennelly is the second member 
of the Hidden Valley staff to be en- 
gaged. He joins L. L. Keck, construc- 
tion superintendent of the golf course, 
who will remain as golf course super- 
intendent. 





David L. Civello 


David L. Civello, former manager 
of the Overbrook Country Club, Bryn 
Mawr, Pa., began duties March 17 as 
manager of Colonial Country Club, 





HEINEKEN 5 | 


BREWED iw HOLLAND 
nan } : 


BEER 








It Pays You To Feature 


ltleimelken’s 
Qrmported Hoamd Baer. 


Consumer demand for the un- 
matched flavor of Heineken's has 
made it— 


AMERICA'S LARGEST 
SELLING IMPORTED 


Join the swing to Heineken's. Con- 
tact your distributor today. 


Gen. U. S. Importers 


VAN MUNCHING & CO., INC., NEW YORK * CHICAGO © BEVERLY HILLS * MIAMI 








Harrisburg, Pa., succeeding George 
Gimmell who resigned to enter pri- 
vate business. 

Mr. Civello, who was manager of 
Overbrook for the past seven years, 
has also been associated with the 
Noon Day Club in Upper Darby, Pa., 
the Tavistock Country Club, Hadden- 
field, N. J., and the North Hills (Pa.) 
Country Club. 

A native of Glenside, Pa., Mr. Ci- 
vello was graduated from Temple 
University where he majored in busi- 
ness administration. He is a director 
of the Philadelphia chapter of CMAA 
and the treasurer of the National Ex- 
ecutive Steward’s Association. 


- & 





Chris P. Jerome 


Chris P. Jerome has returned to the 
Bogey Club, St. Louis, to become its 
permanent manager. For five years 
Mr. Jerome was at the exclusive 
Clambake Club, Newport, R. I., and 
he worked at the Everglades Club, 
Palm Beach, Fla., for three seasons. 
He first became associated with the 
Bogey Club in 1956, but returned for 
a season to the Clambake Club. 


me & 





Pictured here are Chicago Chapter wives 


showing off their self-designed ‘golf skirts." 
From the left: Willie Nadjowski, Doris Jones, 
Bernice Steeves, Ginny Broms, June Waskow 
and Ann Wayne. 
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An appetizer! A hot main dish! 


at 


A spectacular entree! 


or 


Why you should know 


WAKEFIELD'S KING CRAB 


Delicious flavor. . . firm, tender, juicy, but More and more of the country’s finer restaurants 

with its own sweet, distinctive taste. Appetizing are finding unique King Crab one of their most popular 

red color. Wonderful in every shellfish recipe. and profitable specialties. Their customers keep coming 
back for more ...and the stable prices and low 

Easy to handle. . . trimmed whole legs or preparation costs of King Crab make their profit picture 

solid shell-free chunks of meat. look bright indeed. What works for them can work for 

All items precooked for higher yield and you. Try serving Wakefield’s fresh frozen 

easier preparation. Giant Alaska King Crab now! 







re) More profitable . . . both meat chunks and 
legs offer high year-round profits and stable 
costs, not subject to wide seasonal fluctuations 
as is common in other shellfish. 


Fresh Frozen Giant Alaska King Crab 


i Always flavor-fresh . . . a stock in your 
freezer protects your menu during unexpected 
rushes and keeps perfectly during 

unforeseen lulls. Defrosted merchandise keeps 


WAKEFIELD’S DEEP SEA TRAWLERS, INC. 
Fishermen's Terminal, Seattle 99, Washington 


Please send me your FREE BULK RECIPES for dozens of 
dishes popular in successful restaurants. 














SSSOHCSSESESCSESESESSSEEHS SESE EEEEe 


perfectly in your refrigerator for several YOUR NAME 
days with no danger of spoilage. ESTABLISHMENT 
ADDRESS 
city STATE__ 





CM-58 
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Officers 


President 
ROYCE CHANEY, Northwood Club, Dallas. 


Vice President 


DANIEL M. LAYMAN, Union League of 
Philadelphia. 


Secretary-Treasurer 


KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 


Directors 


JOHN BENNETT, Commercial Club, San 
Francisco. 


JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 


RICHARD H. CAMPBELL, Indianapolis Ath- 
letic Club. 


RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 


A. M. DEICHLER, JR., City Midday Club, 
New York. 


JOHN J. DEVERS, Tam O’Shanter Country 
Club, Orchard Lake, Mich. 


ROBERT S. GUYNN, Decatur Club, Decatur, 
Ml. 


S. T. SHEETS, Lake Shore Country Club, 
Glencoe, Ill. 


E. A. VETTER, Portage Country Club, Akron, 
Ohio. 


Regional Directors 
J. Dave Anderson, Pensacola C.C., Fla. 
Robert M. Bernnard, Tacoma C. & G.C., Wash. 


Thomas B. Burness, California Club, Los 
Angeles. 


Jules Cates, East Ridge C.C., Shreveport, La. 
Carl J. Engelhardt, Yale Club, New York. 
J. E. Harling, C.C. of Spartanburg, S. C. 


Berry Haug, Indian Hills C.C., Kansas City, 
Mo. 


Harold T. Heuber, The C.C., Brookline, Mass. 
Arthur E. Jarl, Oahu C.C., T. H. 


Kenneth M. Kowalsky, Woodhill C.C., Wayza- 
ta, Minn. 


Paul B. Lampe, Norwood Hills C.C., Nor- 
mandy, Mo. 


Paul A. Manuel, Del Paso C.C., Sacramento, 
Calif. 


Richard P. Maynes, Tucson C.C., Ariz. 


Arno C. Meyer, Hillwood C.C., Nashville, 
Tenn. 


Stephen G. Norrish, Lambton G. & C.C., To- 
ronto, Can. 


Charles C. Rankin, Green Gables, C.C., Den- 
ver. 


H. E. Roach, Petroleum Club, Wichita, Kan. 
Fred E. Shaner, Youngstown Club, O. 
Lowell S. Smith, Detroit Club. 


George T. Snell, Ambassador A.C., Salt Lake 
City. 


Floyd A. Spate, Youghiogheny C.C., McKees- 
port, Pa. 


Raymond A. Wagman, Racine C.C., Wis. 
30 


Bulletin of the 


CLUB MANAGERS ASSOCIATION 


OF AMERICA 


VOL. XIV MAY, 1958 No. 2 


Dear FELLOW MEMBER: 


Having rightfully declared 1957 a great year of progress for CMAA, we 
must regard it now as a challenge to our resourcefulness during this and other 
years to come, and as a pattern for a long series of years during which con- 
tinued progress can be acclaimed. 

Our educational program is opening the door to a continuing education in 
the proven methods of better club management. We have but to use this 
opportunity, to see it become more useful and beneficial. 

The secret of our stature lies within our chapters. The activities of chapters 
on local and regional levels—the programs they plan and the standards they 
set—develop the programs and the leaders for the association. From active 
chapters comes great spirit. 

Our initial effort to increase advertising space in CLUB MANAGEMENT maga- 
zine resulted in splendid success, both for CMAA and the magazine. Publishers 
of the magazine and our association have found that this cooperative plan 
holds great promise for improvement for all. It is for us to encourage. 

Our job placement service improves as we learn to use it better. It is our 
best way of cutting down the number of “Help Wanted” and “Job Wanted” 
advertisements, and a splended tool for use in the growth of prestige. 

Our tax information is unexcelled. It comes to us promptly, in concise and 
authoritative form. We must learn to-read and file all copies of it, to avoid 
the overload which comes with duplication in the form of special requests for 
information which has already been released. 

Your officers and directors gladly do more than is required of them. They 
know that the principles for which they work are the highest. Your commit- 
tees, too, keep ahead of requirements and embody the spirit of progress. Our 
association has a worthy and unselfish objective—worth working for and 
worthy of the support of all members. Together, we will learn more about 
managing clubs—from each other. 


Cordially yours, 


Royce CHANEY 
President 





Summer Short Courses 


A NEW plan for short courses for 
club managers will be sponsored by 
the CMAA following a study of mem- 


members and $65 for non members. 
There will be no limitation on enroll- 
ment. 





bers which has been completed. In ad- 
dition to the two popular courses, one 
at Cornell University from August 
18 to 22, and the other at Michigan 
State University from September 15 
to 16, three-day concentrated courses 
will be offered in several key cities. 
Plans have been completed to hold 
courses in the following cities: San 
Francisco, August 4-6, inclusive; Dal- 
las, August 6-8; Cincinnati, August 
11-13; and Washington, D. C., August 
13-15. Registration fees, which include 
all expenses except travel, room and 
breakfasts, will be $45 for CMAA 


CLUB MANAGEMENT: MAY, 1958 


An outstanding teaching staff will 
follow this circuit, each instructor be- 
ing in each city only one day so that 
two three-day courses can be held in 
five days. Managers who are interest- 
ed in these courses should plan now 
to attend the course which will be 
sponsored in the city of your choice. 

In addition, now is the time to make 
plans to attend the courses at Cornell 
and Michigan State. Check with your 
board of directors so that you may be 
away during the dates of these cours- 
es, and plan to send in your reserva- 
tion to the school of your choice. 















GIVE YOUR DIETING DINERS A HAND 
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Free Ry-Krisp Menu Tip-Ons feature six different low- 
calorie meals to delight your most discriminating customers. 
These colorful tip-ons are printed on top-quality glossy- 
finish card stock so they stay clean and fresh. Ry-Krisp, the 
low-calorie, whole-rye cracker tastes great with all dishes, 
from soups to salads to cheeses. Make Ry-Krisp a part of , 
your regular bread service. Order Ry-Krisp Individuals 180s RALSTON PURINA COMPANY 


from your favorite restaurant jobber or wholesale grocer. a. Institutional Department, 





Let us know how many sets of these handy and handsome Checkerboard Square, 
] “Dine ’N Diet” Menu Tip-Ons you need by writing to: St. Louis 2, Missouri 
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Know Your CMAA Officers 


President 


Royce Chaney, the president of the 
CMAA, is manager of the Northwood 
Club in Dallas. 

After graduation from high school 
he attended Texas Tech where he 
studied animal husbandry and agron- 
omy. However, he soon moved into 
the club and hotel field and upon 
leaving college worked as a storeroom 
employe at the Dallas Athletic Club. 
While working there he met and 


married Winifred Aline Tomlinson. 

Mr. Chaney has been manager of 
the Northwood Club for 11 years and 
at one time was manager of the Aus- 
tin Club and the Houston Club. He 
also managed the Cliff Towers Hotel 
and the Blazilmar Hotel, both in Tex- 
as. 

He has been president of his local 
Sunday school class, president of his 
Rotary Club, president of the Texas 
Lone Star Chapter and in 1951 served 





\ 








am 





Visit Booths B49, 51, 53, 55, National Restaurant Show, May 5-9, 
Navy Pier, Chicago, Illinois. 





21-07 40TH AVENUE, LONG ISLAND CITY 1, N. v./ Branch Offices - Chicago, Miami Beach, San Francisco, Beverly Hills 


W 
RITE For YOUR Copy 


au meres 











& 


Royce Chaney 


as general chairman of the CMAA 
conference in Dallas. 

Especially active in the education 
work of the CMAA, Mr. Chaney has 
headed the Club Management Insti- 
tute of the Association. 


Vice President 





Daniel M. Layman 


New vice president of the CMAA, 
Daniel M. Layman is manager of the 
Union League of Philadelphia. He was 
general chairman of the Philadelphia 
Conference in 1955 and was appoint- 
ed to the CMAA board of directors 
in 1956 to replace the late Edward 
Sandrow. 

Born in 1913 in St. Louis, Mr. Lay- 
man attended high school there. He 
joined the Union League as a clerk in 
the main office in 1932 and worked his 
way up through the various depart- 
ments, being named manager in 1950. 

During the war he served overseas 
with the Army as a staff sergeant. He 
is a member of the Philadelphia Ro- 
tary Club, is a vestryman at the All 
Saints Episcopal Church in Wynne- 
wood, Pennsylvania, a member of the 
Philadelphia, Pennsylvania and Na- 
tional Restaurant Association and the 
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Internatioanl Stewards and Caterers 
Association. 

Mr. Layman is married (his wife is 
called “Betts”), and has two children, 
9, and Ste- 


Margaret Katherine, 
phen T., 6. 


Secretary-Treasurer 





Kenneth Meisnest 


New secretary-treasurer of the 
CMAA is Kenneth Meisnest, general 
manager and executive vice president 
of the Washington Athletic Club, 
Seattle. 

He was born June 30, 1903, in Madi- 
son, Wisconsin, but moved to Seattle, 
where he attended Lincoln High 
School. He was graduated from the 
University of Washington in Seattle in 
1925 with a B.A. degree. 

Mr. Meisnest started his career as 
a salesman for the S. W. Strauss Co. 
in 1926, and a year later became as- 
sociated as a salesman with Blair & 
Co., both of Seattle. In 1928 he be- 
came store manager for Clint W. Lee 
Co. in Seattle and in 1931 he began 
his employment with the Washington 
Athletic Club. 

Active in civic affairs, Mr. Meisnest 
is a past president (1954) of the Wash- 
ington State Federation of Fraternal, 
Patriotic, City and Country Clubs, 
and is current president of the Seat- 
tle Council of the Navy League. He 
is married to the former Alma Gil- 
bertson and the Meisnests have one 
son, John. 

Mr. Meisnest has been active in 
Evergreen Chapter and CMAA af- 
fairs, having served as chapter pres- 
ident, and as a CMAA director. At 
one time he was chairman of the As- 
sociation’s labor relations committee 
and more recently has been chairman 
of the advertising advisory committee 
which has helped secure advertising 
for CLuB MANAGEMENT and has fos- 
tered two special chapter sections in 
the magazine. 
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Imagine! a magic carpet that brings you 


FREE Uniforms | 
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Waitresses 
Waiters 
Busboys 
Bartenders 
Elevator 
operators 
Porters 
Stewards 
Maids 


a reality with New Angelica Synthetic Materials 


By taking advantage of the savings offered in uniforms of synthetic 
materials, you can cut one-third off your uniform expense... 
one year out of three, your uniforms cost you nothing! 


$ave With Extra Durability . . . modern synthetics 
outwear cotton by 300%...require fewer replace- 
ments, fewer repairs. 


$ave on Laundry Operation Expense...cut wash 
time with your present laundry equipment more than 
50% ... eliminate expensive presswork. 


$ave With Improved Employee Appearance... 
Synthetic materials stay fresh and neat all day, shed 
wrinkles, drape smoothly, and hold their shape for the 
life of the garment. 


Angelica’s wide assortment of uniforms in synthetic fabrics in- 
cludes garments for all personnel. Mail the coupon today. 


Ang cllce UNIFORMS 


a ee ts 


Send to the nearest Angelica Sales Office. 


T ANGELICA UNIFORM COMPANY 


1427 Olive St., St. Louis 3, Mo. 107 W. 48th St., New York 36, N. Y. 
177 N. Michigan Ave., Chicago 1, Ill. 110 W. 11th St., Los Angeles 15, Calif. 


Please have your representative call and explain how I can save time with 
my present laundry equipment. 


Name Title 








Firm Name 


Address 
; City State 
Male_____ Female 


Number of Uniformed employees:. 














Regional Directors Appointed 


CMAA President Royce Chaney has 
appointed 22 regional directors to 
serve the Association this year. They 
are listed here, with the area they 
will serve: 

Robert M. Bernnard, Tacoma 
(Wash.) Country & Golf Club—Ore- 


gon, Washington, Vancouver and part 
of Idaho; Paul A. Manuel, Del Paso 
Country Club, Sacramento, Calif. 
—Northern California and Nevada; 
Thomas B. Burness, California Club, 
Los Angeles—Southern California; 
Richard P. Maynes, Tucson (Ariz.) 





Model 482 Solid Kumfort Magnesium 
Chairs That Fold in the beautiful 
Congressional Country Club. 





SOLID camel atin 


IN THE CONGRESSIONAL COUNTRY CLUB 


provide . . 





Mr. A. E. Martin 
Manager 


Country Club, mail the coupon today ! 


Louis Rastetter & Sons Company 
1320 Wall Street 
Fort Wayne, Indiana 


Kumfort Magnesium Chairs That Fold. 


CLUB 


foe MAIL COUPON NOW! sausuumemy 


(CD Tell us more about the reasons why Mr. Martin chose Solid 


WASHINGTON, D. C. 


Mr. A. E. MARTIN, Manager of the Congressional Country 
Club, chose Model 482 Magnesium Chairs That Fold, after careful 
inspection of others, because of the real comfort these chairs 
. plus their unusual strength and light weight. 


Die-cast Magnesium frames are joined by the famous Ras- 
tetter Hinge and Brace construction. They may be moved easily 
and quickly, stored compactly. If you would like the 
complete story on Solid Kumfort in the Congressional 
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ADDRESS 








CITY STATE 

















xe 
SOLID KUMFORT 





Country Club—Arizona and New 
Mexico; George T. Snell, Ambassador 
Athletic Club, Salt Lake City—Utah 
and part of Idaho. 

Charles C. Rankin, Green Gables 
Country Club, Denver—Colorado, 
Wyoming and Montana; H. E. Roach, 
Petroleum Club, Wichita—Oklahoma, 
Kansas and Nebraska; Jules Cates, 
East Ridge Country Club, Shreveport, 
La.—Texas, Louisiana, Arkansas and 
Mississippi; Kenneth M. Kowalsky, 
Woodhill Country Club, Wayzata, 
Minn.—Iowa, Minnesota, North and 
South Dakota; Berry Haug, Indian 
Hills Country Club, Kansas City, Mo. 
—Western Missouri. 


Raymond A. Wagman, Racine 
(Wis.) Country Club—Northern II- 
linois, and Eastern Wisconsin; Paul 
B. Lampe, Norwood Hills Country 
Club, Normandy, Mo.—Eastern Mis- 
souri and Southern Illinois; Lowell S. 
Smith, Detroit Club—Michigan; Fred 
E. Shaner, Youngstown (O.) Club— 
Ohio Valley Area; Arno C. Meyer, 
Hillwood Country Club, Nashville, 
Tenn.—Alabama and Tennessee; 
J. Dave Anderson, Pensacola (Fla.) 
Country Club—Florida and Georgia. 

J. E. Harling, Country Club of 
Spartanburg, S. C.—Piedmont, Tide- 
water, Virginia, West Virginia and 
National Capital Chapter Areas; 
Floyd A. Spate, Youghiogheny Coun- 
try Club, McKeesport, Pa.—Penn- 
sylvania and Upper New York; Har- 
old T. Heuber, The Country Club, 
Brookline, Mass.—Connecticut, New 
England and Albany, N. Y.; Carl J. 
Engelhardt, Yale Club, New York— 
New Jersey and Lower New York; 
Stephen G. Norrish, Lambton Golf 
and Country Club, Toronto, Can.— 
Eastern Canada; and Arthur E. Jarl, 
Oahu Country Club, Honolulu, T. H. 
—Hawaii. 


News of the Chapters — 
Virginia 

The Virgina Chapter held its March 
25 meeting at the Hermitage Country 
Club, Richmond, with J. W. Presson 
as host. More than 40 members, wives, 
and guests were present. 

Chapter president, Bob Roper, 
Country Club of Virginia, gave an 
interesting report of the St. Louis 
Conference. Harry Forsythe, Oak Hill 
Country Club, and Mr. Presson were 
elected to the board of governors to 
serve with Mr. Roper; G. E. Leftwich, 
Downtown Club of Richmond; Jaques 
Aimi, Petersburg Country Club; and 
Mrs. Aleene Polis, Naval Officers 
Club, Norfolk. 

New members elected were: Clyde 
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Roberts, Willow Oaks Country Club, 
Richmond; Allan Richards, Officers 
Club of Virginia, Richmond; George 
Moser, Boonesboro Country Club, 
uynchburg; Edward J. Pillis, Oak- 
wood Country Club, Lynchburg; Emil 
Hvanch, Lakeside Country Club, Rich- 
nond; and Tom Doerer, Fredericks- 
surg Country Club.—George E. Left- 
vich, Jr., Secretary-Treasurer. 


‘vergreen 


Our first post-conference meeting 
vas held at the Sand Point Country 
‘lub, with manager Joe Bowen as 
ost, on March 25. There was an ex- 
ellent turnout on hand to hear a re- 
ort of the St. Louis Conference, and 
o honor Bud Goode of the College 
Slub and the former Miss Dona 
Zeams, who were married on Feb- 
uary 28. 

Following a welcome by Ralph 
Welch, president of Sand Point, Rob- 
rt Smyth, managing director of Dale 
Carnegie Courses, gave an interesting 
alk on the fundamentals of public 
speaking. —John McCarthy, President. 


City of New York 


New officers of the Club Managers 
of the City of New York were in- 
stalled at the March 18 meeting held 
at the Harmonie Club with Charles 
Frohnmaier as host. 

New president is Carl J. Engelhardt 
of the Yale Club. Vice president is 
Charles Walton, Uptown Club; secre- 
tary is H. Alton Owen, Jr., New York 
University Club; and treasurer is 
Norris Foster, National Democratic 
Club. 

On April 8 we met at the India 
House for a fine meeting, including 
a tour of this famous club with a 
great shipping tradition. Archie Mun- 
dy was host. 

During the business meeting Philip 
Dennis of the Chemists Club was 
elected to membership.—H. Alton 
Owen, Jr., Secretary. 





Installation of officers of the City of New 


York chapter: Charles W. Walton, Uptown 
Club, vice president; Carl J. Engelhardt, 
Yale Club, president-elect; C. William Os- 
borne, Columbia Club, outgoing president; 
H. Alton Owen, Jr., New York University 
Club, secretary; Norris Foster, National Dem- 
ocratic Club, treasurer. 


Mile High 

The Mile High Chapter met at the 
University Club on March 17 with 
Arch Dillman as host. During the 
meeting it was unanimously voted to 
establish a “Fred Wood Memorial 
Scholarship” at the University of Den- 
ver’s Hotel and Restaurant School. 
The scholarship will be under the ad- 
ministration of Professor Matthew 
Bernatsky, who heads the school’s 
department. 

Fred Wood was a long-time member 


of the Mile High Chapter, and for 
more than 30 years was active in club 
management. He migrated to Denver 
from Dallas, where he managed the 
Dallas Athletic Club. In Denver he 
was manager of the Denver Athletic 
Club, Lakewood Country Club, and 
at the time of his death, in 1949, was 
manager of the Denver Club. He 
served as president of CMAA in 
1936-37, and was a director in 1938-39. 
—Horace G. Duncan, Secretary-Treas- 
urer. 
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Chicago 


Nearly 1000 purveyors, members and friends enjoyed an evening with a Ha- 
waiian theme at the 30th Annual Stag of the Chicago District Chapter, CMAA, 
held at the Edgewater Beach Hotel on April 14. Dave Kaiihue and his Ha- 
waiian combo entertained during the cocktail hour and dinner, which featured 
delicious Cantonese dishes. 

The floor show was presented by Lou Breese and his orchestra and featured 
Benny Meroff and Kathleen, Tony La Rue, marimbist, and Irene Lornecke, 
Hawaiian dancer, who gave a hula lesson to half a dozen of the group. 

S. T. “Ben” Sheets, Lake Shore Country Club, took a few minutes time to 
present to Everett Woxberg, Evanston Golf Club, outgoing chapter president, 
a Polaroid Land Camera and attachments. 

The stag committee this year included Austin Reeves, Ruth Lake Country 
Club, chairman; Vince Crump, Butterfield Country Club; Bob Schmidt, Mc- 
Henry Country Club; John Jones, River Forest Golf Club; and Ben Waskow, 





Brookwood Country Club. Shown in 
the small illustration are: from right, 
E. W. “Bud” Matteson, chapter presi- 
dent, Hinsdale Golf Club, Mr. Crump, 
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Mr. Waskow, Mr. Reeves, and Ernie 
Flaim, University Club, vice presi- 
dent.—B. B. Steeves. 


Tidewater 


Three meetings have been held 
since our last chapter report: Jan- 
uary 21 at the Norfolk Service Men’s 
Club, with Don Lewis as host; Feb- 
ruary 3 at the Suburban Country 
‘lub, Portsmouth, with Meyer Jacob- 
on in charge; and March 18 at Sewells 
?oint Officers Golf Club, Norfolk, 
vith Roscoe Spencer as host. 

At the January 21 meeting the fol- 
owing new members were elected: 
‘ames Callan, Dave Watts, Dick Hol- 
ombe and Al Clark. 

On February 3 new officers were in- 
talled: Meyer H. Jacobson, Subur- 
xan Country Club, Portsmouth, presi- 
lent; W. R. Locke, Ely Hall, Norfolk, 
‘ice president; Carrington C. Coffey, 
CPO Club, Naval Station, Norfolk, 
secretary; Roscoe Spencer, C. O. Golf 
Course, Norfolk, treasurer. Directors 
are William L. Halfacre, Norfolk 
Yacht and Country Club; D. D. 
Lewis, Norfolk Service Men’s Club; 
and Carroll L. Sutherland, Officers 


Club, Oceana. 


More new members were elected at 
the March 18 meeting: S. W. Ameen, 
Officers Club, Ft. Monroe; S. G. Cope- 
land, Commissioned Officers’ Club, 
Norfolk; T. W. Robbins, Benvenue 
Country Club, Rocky Mount, N. C.; 
and G. M. Shoemaker, Cavalier Club, 
Virginia Beach.—C. G. Coffey, Secre- 
tary. 


St. Louis District 


Members of the St. Louis District 
Chapter met at the Bogey Golf Club 
on March 31. Manager Chris Jerome 
was host for the meeting. 

Cocktails were followed by dinner 
and a business meeting at which the 
St. Louis Conference came in for a 
share of the discussion —G, T. Egan, 
Secretary. 


Detroit 


A chapter members-only meeting 
was held at the Detroit Yacht Club on 
March 20 with Ed Renegar as host. 

On April 22 Manager Charles Bart- 
lett, Detroit Boat Club, was host 
for a formal dinner-dance.—Charles 
Bangs, Secretary. 





Metropolitan 


The Metropolitan Club Managers 
Association held its annual spring 
dinner and dance at the Larchmont 
Shore Club on April 21, with Man- 
ager Jack Little as host. 

Although the evening was given 
over principally to dancing and enter- 
tainment, a short business meeting 
was held preceding cocktails and hors 
d’oeuvres. 

May 12 has been set as the date 
for our annual golf outing, which will 
be held at North Hills Golf Club with 
Eric Koch as host.—Kurt Brod. 


Badger State 


On Monday, April 21, members of 
the Badger State Chapter met at 
Nakoma Golf Club, Madison, Wis., 
with C. M. Shugart as host. 

A business meeting was held at 
4:30, followed by a social hour and 
dinner. Elected at the meeting were 
new chapter directors and a vice presi- 
dent.—G. L. Backus, Secretary-Treas- 
urer. 
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"for more sales... 


JoIN OUR “CALIFORNIA PINK WINE PARADE” 
(May 25 to June 28) by suggesting sensational 
California Rosé Wine to your customers! 

The Wine Industry will be backing you — 

as the schedule on the left shows — with strong 
advertising and publicity! 

YOURS FREE upon request: Beautiful 
“Wine Land of America” ROSE poster, 

21” x 28”. Lends prestige wherever used. 
Also, Rosé Wine Table Tents — silent salesmen 
to every customer on every table! 

Mail the coupon below, now. 


WINE ADVISORY BOARD, 717 Market Street, San Francisco 3, Calif. Dept. T-435 
Please send us, free: [] California Rosé Wine Posters. 
C Information about your free Rosé Wine Table Tents. 
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New Jersey 


May 19 has been scheduled for the 
11th annual golf tournament and re- 
gional meeting of the New Jersey 
Chapter. Plainfield Country Club and 
Manager Richard Worthington will 
play host for the meeting, which will 
include club officers and directors. 

There will be a golfers’ luncheon, 
with prizes for low net and low gross 
for officers, directors, managers, and 
other guests. Dinner will follow at 
which speakers will be J. E. Dingman, 
president of Plainfield, Tom Collins, 
who was featured on the St. Louis 
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CMAA conference program, CMAA 
President Royce Chaney, and Vice 
President Daniel M. Layman. 

Participating chapters will be rep- 
resented by Carl J. Engelhardt, pres- 
ident, New York City, Frederic H. 
Hollister, president, Metropolitan, 
Walter J. Sattherthwait, Jr., presi- 
dent, Connecticut, and Frank J. Thom- 
as, president, Philadelphia. 


Connecticut 


Ridgewood Country Club, Danbury, 
Conn., was the meeting place of the 
Connecticut Club Managers’ Associa- 





. yD 


wphthl) Yj 


ttl 


wth 


mandel brothers contract division 
has the talent to design, and the 


sources for furnishing Guest Rooms, 





Public Rooms, Restaurants. . . 





Union League Club e Chicago 
Design & Furnishings by 
Mandel Brothers 





Call a mandel man. Find out how 
well he knows your problem . . . how 
well he can solve it. STate 2-1500. 
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@ Albert B. Glass / Executive Manager 
BB Robert E. Lederer A.1.A. / Director of Design 
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tion on March 17. Mr. and Mrs. Jim 
Diamond were hosts. 

Daniel M. Layman, CMAA vice 
president and manager of the Union 
League, Philadelphia, represented the 
national association and reported Con- 
necticut chapter membership is also 
100 per cent national. Mr. Diamond 
reported on the St. Louis CMAA con- 
ference, following which the following 
were elected to membership: Theo- 
dore Vignaux, Hartford Golf Club, 
and Claude Van Horn, Commissioned 
Officers Mess, New London. 

Douglas Edwards of CBS was fea- 
tured speaker of the evening.—Leon 
J. Sherman, secretary-treasurer. 


Pool Water Problems 
(Continued from page 17) 


continual basis by adjusting the valve 
controlling the flow into the suction 
line. 

Not preferred, but suitable, is the 
method of adding water from a pipe 
directly to the pool water. This pipe 
or spout is positioned above the deck 
level and downspouted to provide a 
six-inch free-fall into the pool. This 
method is not recommended for pools 
other than very small pools. 

In some areas the water supply 
that is to be added to the pool may 
be high in iron, sulphur or other ele- 
ments and thus cause the pool water 
to become murky. Many times ac- 
ceptable clarity prevails in the city 
water supply as seen in a drinking 
glass or a bathtub full of water, but 
when such a water source is used for 
swimming pool purposes it displays a 
turbidity or coloration which is in- 
creased due to the depth of the water 
in the pool. 

Such clarity disturbance may be 
caused by precipitation of iron, mag- 
nesium, and calcium as well as other 
suspended matter. For example, small 
amounts of oxidized iron in the pool 
produces a greenish-brown turbidity. 
Upon the addition of chlorine, the 
water then may become green in col- 
or. Likewise, it is not uncommon for 
pools to become stained in spots by 
adding “raw” water to the pool due 
to chemical precipitation. 

In addition, “add water” may be 
very cold and cause a cold spot in 
the pool when discharged in one 
place and cause discomfort for the 
members. Adding large volumes of 
“raw” water at one discharge point 
will cause a lowering of the chlorine 
residual value possibly below stand- 
ard requirements. This is not good. 

Aside from initially pre-treating the 
water before it enters the pool upon 
its original filling, there are many 
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reasons why water should be added 
to the pool from day to day. 

A considerable amount of water is 
used in backwashing and where this 
water comes from is mighty impor- 
tant. Pool water that has been filtered 
and highly polished to good clarity 
when used in backwashing is wasted 
and must be replaced. Instead, water 
lrawn from thé*surge tank should be 
ised for backwashing and if necessary 
ome of the pool water made available 
o add the necessary gallons-per-min- 
ite flow. 

Using backwash water from this 
ource results in little or no water 
iaving to be added to the pool for 
nakeup. This method saves the treat- 
-d water from going to the sewer, 
vhich also means a saving on chem- 
cals. In addition, it saves, in most 
vases, the heating of the make-up 
vater that would be necessary, espe- 
sially in the early and late period of 
he summer swimming season. This 
saving alone in a summer or two, 
many times is more than enough to 
pay for the installation of a surge 
tank. 

Winds carry much material into 
outdoor swimming pools and the ma- 
terial at first floats on the surface. At 
night, bugs flying about lights fall 
into the water. All this so-called de- 
bris or flotsom should be flushed from 
the top of the water surface of the 
pool and sent to the gutter drains 
before the pool is to be opened in the 
morning. Wise pool managers add wa- 
ter slowly and continually all night 
long so that there is little likelihood 
of flotsom becoming waterlogged and 
sinking to the bottom of the pool. 
Should such material be allowed to 
sink it makes food for insects and 
adds organic polution in the water, 
which in turn, is quite a consumer of 
chlorine. 


To New Quarters 


Allen Foods, Inc., a leading whole- 
saler of specialty and gourmet items 
to clubs and other institutions, moved 
to its new office and warehouse build- 
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DRESS: Box 76-X, c/o CLtus Man- 
AGEMENT, 408 Olive Street, St. Louis 
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ing, 4555 Gustine Ave., St. Louis, in 
mid-April. 

The new Allen Foods office and 
warehouse is a one-story structure of 
re-inforced concrete, housing 100,000 
square feet of space and located on a 
six-acre tract. Allen Foods started as 
a general mercantile store in O’Fal- 


lon, Ill., 57 years ago, and moved to 
St. Louis in 1950. 


Mr. Perlman Dies 


Jerry Perlman, well-known to club 
managers as a representative for Ster- 
no, Inc., died of a heart attack on 
March 5. 

Mr. Perlman, who was with Sterno 
for six years, covered North and South 
Carolina, Virginia, Tennessee, Ken- 
tucky and Ohio as well as attending 
the CMAA Conferences. He was 45, 
and is survived by his wife, Jean, and 
his son, Joel. 
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Nothing we could say about the SLOAN Shower Head could 
be as convincing as its use in your own shower—that’s why 
we’re making this special, limited-time offer .. . 


Our Act-O-Matic Shower Head delivers a cone-within-cone spray that 
never varies—it is self-cleaning, so it never clogs up nor sprays wildly. 
It saves water, fuel and service time. And an Act-O-Matic shower is 
one of those all-important niceties that everyone appreciates. For 
your trial Act-O-Matic, just write us on your letterhead and enclose 
a check for $2.75. If our shower head does not satisfy you completely, 
return it and we will refund your money. (Sorry, only one head avail- 
able on this exceptional sample offer. Additional Act-O-Matics are 
regularly supplied through your plumbing contractor.) Order your 


sample now. 


SLOAN VALVE COMPANY 
4310 West Lake Street © Chicago 24 
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President Chaney Appoints Committee Chairmen 


R OYCE CHANEY, Northmoor Club, 
Dallas, and president of the CMAA 
has appointed the following commit- 
tee chairman for the national associa- 
tion: 

Kenneth Meisnest, Washington Ath- 
letic Club, Seattle, heads the CMAA 
advertising committee, with James B. 
Montfort, National Press Club, Wash- 
ington, D. C., and Edward A. Vetter, 
Portage Country Club, Akron, Ohio, 
as committee members. 

S. T. “Ben” Sheets, Lake Shore 
Country Club, Glencoe, IIl., again is 
chairman of the CMAA by-laws com- 
mittee. 

John T. Brennan, Birmingham 
Country Club, Birmingham, Mich- 
igan, is chairman of the chapter re- 
lations committee made up of John 
J. Devers, Tam O’Shanter Country 
Club, Orchard Lake, Michigan, and 
all chapter presidents. 

Chairman of the club management 
institute committee is Carl J. Jehlen, 


Baltusrol Golf Club, Springfield, New 
Jersey. Committee members are Hen- 
ry O. Barbour, Houston Club; J. Wil- 
liam Conner, Statler Club, Cor- 
nell University, Ithaca, New York; 
W. Bruce Matthews, Green Ridge 
Country Club, Grand Rapids, Mich- 
igan; and Mr. Meisnest. 

Richard H. Campbell, Indianapolis 
Athletic Club, was reappointed chair- 
man of the editorial advisory com- 
mittee, with John W. Bennett, Com- 
mercial Club, San Francisco; and 
Gene F. Gilmartin, Cleveland Yacht- 
ing Club, as members. 

Mr. Bennett has also been appoint- 
ed chairman of the important member- 
ship committee. 

National conference committee 
chairman is Daniel M. Layman, Un- 
ion League, Philadelphia, and serv- 
ing with him are Albert M. Deichler, 
Jr., City Midday Club, New York; 
James O. Carey, Family Club, San 
Francisco; and Thomas C. McGuffey, 
Missouri Athletic Club, St. Louis. 


Mr. Deichler has also been ap- 
pointed to head the public relations 
committee and working with him will 
be Mr. Carey, Carl J. Engelhardt, 
Yale Club, New York, and Lowell 
S. Smith, Detroit Club. 


Celebrates Anniversary 


. . Photo by Nat Herz 


Herman Litman, above, is celebrat- 
ing his 13th year with the Clare- 
mont-Majestic Employment Service 
this spring. 

Mr. Litman, in charge of the club 
personnel department, has been in- 
strumental in obtaining first-line chefs, 
kitchen help, front office employes 
and other personnel for clubs. 

Mr. Litman, whose office staff in- 
cludes 18 interviewers, offers round- 
the-clock telephone service to club 
management anywhere in the coun- 
try. 
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PERMANENT DISPLAYS: Chicago — Space 1650, Merchandise ‘Mart 
New York — Decorative Arts Center, 305 East 63rd St. (9th Floor) 
Miami — 3900 Biscayne Boulevard © Boston — 92 Newbury Street 
San Francisco—*558 Western Merchandise Mart, 1355 Market St. 
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No. 436 MODERN 
CAPTAIN'S CHAIR 
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seat. Extremely comfort- 
able and rugged. 


See your dealer or write 
us for our distributor’s 
name. 


No. 437 Matching Side Chair. 
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How Clubs Handle 
Member Complaints 
(Continued from page 14) 


plain our position to the member and 
the reason for having a certain condi- 
tion exist. For instance, we some- 
times get complaints that our swim- 
ming pool is too small. However, it 
vould require a large capital expense 
to build a new one and thus we ex- 
plain the circumstances to the mem- 
ser and point out that we hope to 
wuild toward a new one in the future. 

It is my personal opinion that our 

soard has a keen insight on club mat- 
ers, because the board members are 
onstantly in touch with the member- 
hip in regard to plans for expansion, 
‘apital improvements or additions and 
deletions in service. Quite frequently 
ve send out return postcards or make 
elephone polls inquiring among the 
nembers about how they feel in re- 
sard to certain matters. 

If I get a complaint from a member 
in regard to anything in the food and 
beverage department, I talk with him 
personally and follow up our talk 
with a letter—and I make every effort 
possible to prevent repetition of the 
situation that caused the complaint. 

We, of course, get many compli- 
ments from our membership, and 
when we do we certainly acknowledge 
them. We feel that our membership 
relations is most vital and we try to 
keep it at a high level. For example, 
we print a report of each board meet- 
ing in the monthly publication so that 
members will know generally what is 
going on in their club. 


Speed Important in 
Handling Criticisms 


Robert S. Fram 
Old Pueblo Club 


Tucson, Arizona 


HANDLING complaints is the broad- 
est possible area in club management, 
it is a subject that never ends, and can 
never be completely covered. 

The only organized method we have 
of handling complaints is that they 
are reported to the management as 
quickly as possible, they are investi- 
gated thoroughly, and as quickly as 
possible, and are reported to the 
chairman of the house committee im- 
mediately, as well as to the president 
it an early date if of major impor- 
tance. 

Posted on our bulletin board, per- 
manently, is a quotation from the 


house rules: “No member, guest, or 
visitor shall reprimand any employe 
of the club, and all complaints and 
suggestions regarding club operations 
and facilities shall be in writing, ad- 
dressed to the chairman of the house 
committee.” 

Unfortunately, very little attention 
is paid to this request. Our instruc- 
tions to the employes are that they 
must listen attentively to each com- 
plaint, expressing their regret, cour- 
teously advise the member complain- 
ing that they will report the trouble 
immediately, and thank the member 


for bringing it to the attention of the 
management. 

Then, without delay, they must re- 
port the incident fully, to the man- 
ager. I tell the employes that if they 
report the complaint to me first, then 
I will be prepared to defend their 
rights. If they do not tell me first, 
there is very little I can do for them 
immediately. 

One method we have of keeping 
down the complaints is giving to each 
guest and every new member an in- 
formation booklet which outlines most 
of the house rules and services. 
















44 fashion-filled pages! 


over 175 service styles! 


If your business is “service”? — 
look no further. For in one excit- 
ing new volume .. . you'll find 
the handsome, economical answer 
to your uniform needs. High- 
fashion or simple utility styles... 
easy-care miracle fabrics or sturdy 
cottons suitable for mass launder- 
ing — whatever your preference, 
Shane has the long-wearing cost- 
reducing answer. Send for your 
58 Catalog today! 


ILLUSTRATED: “Miss Sissy" —our new whisper-soft 
Dacron-and-Cotton Broadcloth design in 
shades of Lilac Haze, Carnation White, 
Primrose Pink, Aqua Sky. 


SHANE unirorm co., Inc. 


Factory and General Offices: 


2033 W. Maryland St. 


* Evansville 7, Ind. 


Branch Offices: NEW YORK * CHICAGO * LOS ANGELES 
REPRESENTATIVES COAST TO COAST 
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The Champions in Turf 
Irrigation Equipment 


Ray, ane 


ad a a 
” e 











RAIN BIRD TURF SPRINKLER MODEL 80B 
@ One of the really great combinations in the turf 
irrigation field, Rain Bird and Nelson combine 

to give you unsurpassed watering capacity with 


economy and efficiency of operation. 


@ Rain Bird Sprinklers provide maximum, 
penetrating coverage over large turf areas, 
and are available to cover any part of a circle, 
or full circle. As part circle they water the 
grass, shrubbery, trees without soaking walks, 
drives or buildings. Perfection of operation... 
ease of maintenance are assured by a 
minimum of moving parts. 


@ Together, Rain Bird and Nelson offer you 
the most complete line of turf valves. Both, 
Nelson Quick Coupling Valves and Rain Bird 
Sure-Quick Turf Valves, are 
self-closing, foolproof, 
and afford fast, positive 
coupling and uncoupling 
without tools. Top flush * 
with turf, they maintain 
landscape beauty... elimi- 
nate hazard to moving 






MIDGET 
equipment and persons VALVE 
walking or playing. MODEL 40A 





+n Bi Wes and sprin- 
Nelson and oo = tabor _,.cut your 


els . 
IMPORTANT! Wlers Sm cost substantially. 













Write for literature on the most complete 
line of valves and sprinklers, and see how 
easily... how completely your turf irriga- 
tion requirements can be satisfied. 


NATIONAL RAIN BIRD SALES 
& ENGINEERING CORP. 


Azusa, California 


RAINY SPRINKLER SALES 


609 West Lake Street, Peoria, Illinois 








Federal Tax Calendar for Clubs 


Prepared by Horwath & Horwath 
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May, 1958 


15—Withholding tax and Federal Insurance Contribution: 
Act taxes: The sum of tax withheld from wages dur 
ing April, 1958, and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
April, 1958, if more than $100, payable to an author 
ized depositary. Return on Form 450. 


Exempt corporations: Information return on Forn 
990 due from certain exempt corporations with ac 
counting periods ended December 31, 1957. 


31—Excise taxes: Tax on membership dues, initiation 
transfer and assessment fees, admissions, and othe: 
excise taxes for April, 1958, if more than $100, pay 
able to an authorized depositary. Return on Form 
937. 


June, 1958 


15—Withholding tax and Federal Insurance Contributions 
Act taxes: The sum of tax withheld from wages dur- 
ing May, 1958, and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
May, 1958, if more than $100, payable to an author- 
ized depositary. Return on Form 450. 


Exempt corporations: Information return on Form 
990 due from certain exempt corporations with ac- 
counting periods ended January 31, 1958. 


30—Tax on membership dues, initiation, transfer and as- 
sessment fees, admissions, and other excise taxes for 
May, 1958, if more than $100, payable to an author- 
ized depositary. Return on Form 537. 





BOOK REVIEWS 





The Management of Clubs, published by the Vantage 
Press, is a 194-page comprehensive study on the art of 
club management by one of America’s leading club au- 
thorities, Harry J. Fawcett. 

This book is highly recommended not only for the 
manager new in the club field, but also for the long-time 
manager as well as club officers and directors. 

Mr. Fawcett, in the book, gives the distillation of his 
own tried and proved methods for running clubs. He 
gives instructions for serving wine . .. and for setting up 
a complete system of bookkeeping. He covers all club de- 
partments: steward, bar manager, chef, housekeeper, 
door checkers, waiters, etc., and gives advice on food con- 
trol, good employe relations and good member relation- 
ships. 

For a copy send $5 to Vantage Press, Inc., 120 W. 31st 
St., New York 1, N. Y. 
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Let’s Compare Menus 





CINCINNATI CLUB 


FROM OUR BROILERS 
(Served with Salad Bowl, Potatoes, 
Assorted Hot Bread and Relishes) 


‘ pecial 14 oz. U. S. Choice Sirloin Steak .............. $ 4.75 
Broiled U. S. Choice Sirloin Steak 11 oz. .............. 4.00 
Broiled U. S. Prime Filet NM ert ove ideo sciee Rates's 3.50 
™wo Double Rib Lamb Chops a la Menthe .......... 3.00 
roiled Genuine African Lobster Tails (2) 
eet NTN PUNO UEE cov ait at's io dintaew ier eeRtoncesanses 3.50 
‘wo Center Cut Pork Chops—Homemade Apple Sauce 1.85 
CHEMERUIIOIEE CEO? WO oor ccicds kckerinwavins cccceeeaoes 7.00 
i own: Sinton Je OZ. CPOr TWO) oc cccccccccsccccessces 9.50 


llanked Steak (22 oz.)—Fresh Vegetables (For Two) . 


FEATURED A LA CARTE SELECTIONS 
(Served with Salad Bowl, Potatoes, 
Assorted Hot Bread and Relishes) 


italian Style Spaghetti with Rich Meat Sauce 
S—PAPINORNTE CONOORE 666 oooh cs 6 coisa cane dbecesenesees $ 1.35 
Dixie Fried Half Chicken with Golden Brown Fritter .. 2.25 
Jiener Schnitzel 
Deep Fried Filet of Sole, Tartar Sauce ................ 1.45 
}rench Fried New England Coast Scallops—Tartar Sauce 1.85 
Our Own Homemade Country Sausage Patties 
WEEE IO OULE” once ds cance cused cudadeveceseetle 1.25 
French Fried Gulf Coast Jumbo Shrimps—Tartar Sauce 1.95 
Pennsylvania Mountain Trout 


Saute Mreumiere OL) 200 (2) oxic cc cicccicccdivecwcens 3.50 
Whole Dover Sole. Saute Amandine ................... 2.50 
Lake Erie Whitefish Saute Meuniere ................. 2.00 
Planked Lake Erie Whitefish ......0cccccscccnccesese 3.00 

SALAD SUGGESTIONS 
(Served with Rye Krisp or Assorted Hot Bread) 
Club Salad Bowl—Crisp Lettuce—Hard Boiled Egg 

—Julienne Ham, Tongue, Turkey and Swiss Cheese 

aA RCRIGRN PIEGMARTIOR, «555.55 .3°5's. ies aro: atic die Sida Cioe sieteeia'e $ 1.50 
Fruit Plate with Cottage Cheese ................ccceee 1.25 
Honolulu Salad Plate—Crisp Lettuce—Sliced Pineapple 

—Cream Cheese—Bacon—Tomato Slices 

ae DEAE: RCS NN a Sa a dca aleve aida pS es saioik 1.25 
Breeze Salad—Julienne of Ham, Tongue and Chicken, 

Lettuce, Tomato, Egg—Tangy Dressing ............ 1.25 
Fresh Chicken Salad, Garnished ..................000: 1.50 
Fresh Shrimp Salad, Garnished ..........ccceccsceeees 1.50 
Caesar’s Salad Bowl—Egg and Cheese Dressing ........ 1.00 
Cincinnati Club Shrimp Plate, Garnished .............. 1.50 


APPETIZERS AND SOUPS 
(Served with Salted Wafers and Butter) 


Marinated Herring, Sour Bluepoints on Half Shell .75 


CMG coir ewes nese 45 Fresh Crabmeat 
Tropical Fruit Cocktail COGMEE: ok csceswienax 90 
with Sherbet ........ Soup du Jour ...... Cup .20 


Chilled Tomato Juice .. .25 

Chopped Chicken Livers .50 

Louisiana Jumbo Shrimp 
Cocktail 


Mock Turtle Soup .Cup 25 
Reka Tureen .45 
Chilled Half Grapefruit .25 


OUR SPECIALTIES 


Chef Adam’s 
Sauerbraten 
Potato Pancakes 
Salad Bowl 

Hot Bread 


Delicious 
Crabflakes Remich (4) 
Potatoes Salad Bowl 

Relishes Hot Bread Relishes 
2.25 2.25 


HOT SANDWICHES 
(Served with Potatoes and Relishes) 


Hot Roast Turkey Sandwich with Giblet Gravy 
ORR NOLES AUCMOED.. «5.516 cts cide, cs iste ano tiensinnkae eas see $ 1.50 
Grilled Prime Beef Tenderloin Steak Sandwich on Toast 1.95 


Hot Roast Beef Sandwich with Rich Brown Gravy .... 1.10 
Hot Prime Rip OF Beet Aw UUs oc. occce oes scckc ccc ge ss 2.00 
Broiled Chopped Sirloin Steak Sandwich .............. 95 
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More free time 





for your own work 





Do you have any idea how much time 
Linen Service can save you—by taking 
over more of your business house- 
keeping chores? 

Any cotton item you use, have laun- 
dered, then use again—Linen Service 
can supply. 

But it is the service you get that 
makes such a vital difference in your 
operation. Your Linen Service Route- 
man will maintain a complete inventory 
for you of sizes, colors, and kinds. He 
will see that you won’t run short of 







If you don't use Linen Service 
now, look in the yellow pages of 
your phone book under Linen Supply or 

Towel Supply for the local 
Linen Supply Company nearest you. 


DUNDEE MILLS, 
NEW YORK CITY 


5. Ae SINCE 1888 


...by using more of my 
Linen Service 


clean cotton towels, uniforms, bed 
linens, table linens. 

He will pick up soiled items and 
replace them with clean supplies, dis- 
tributing these to supply areas desig- 
nated by you. 

And he does his job so quickly, so 
quietly, you'll hardly know he is on 
your premises. 

Your Linen Service Routeman will 
be glad to suggest more ways that his 
service will help keep your place clean 
and comfortable. 


Linen Supply 


ASSOCIATION OF AMERICA 
and National Cotton Council 
22 W. MONROE ST., CHICAGO 3, ILL. 


Pe Lede tt 


INC., GRIFFIN, GA... 
- 40 WORTH ST. 










































































































































Modem 


MEANS POOL PLEASURE 


For over twenty years, Modern has been the country’s most reli- 
able source for pool equipment, supplies and above all, enjoyment. 
Diving boards, ladders, lights, paints, cleaning equipment... over 
100 Modern products have contributed to the safety, the health 
and economical maintenance of public and private pools all across 
the United States. With its experience and its technical skill 
Modern is prepared to serve you at all times with pool equipment 
and supplies second 
to none for quality, 
value, and enjoyment. 


FREE CATALOG! 
52 page Catalog & 
Data Book, includes 
prices, descriptions, 
photos, facts on pool 
care. Call your nearest 
Modern distributor or 
write for his name and 
Catalog No. 6R. 


MODERN SWIMMING POOL CO., INC. 


1 HOLLAND AVENUE, WHITE PLAINS, N. Y. * WH 8-3932 
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Open Faced Broiled Cheese Sandwich—Broiled Tomato 85 
Fried Filet of Sole Sandwich—Tartar Sauce 9 


COLD SANDWICHES 
(Served with Assorted Relishes) 


CIE FIOUBE kok ocx ees $1.15 Bacon, Lettuce and 

Soriss Cheese .......50- 65 ETEAUD: co..c 4. s:s/000 ene 15 
Sliced Chicken ........ 95 Fresh Tuna Salad ...... 85 
ee 80 Combination Ham and 
ee ee eer 1.10 
8 ee oe Smoked Tongue ...... 80 


Delicious Chicken Salad s Corned Beet .... 66.6. 
DESSERTS AND BEVERAGES 





eee were weer wees MV £185 A lA WLU one eeses 
ee eee eee wee eee eee es 0 jPALLAIS «eee eseseeseces 


Macaroon Glace ....... 
Frozen Snowball, 


Camembert or 


Liederkranz Cheese .._ .40 Chocolate Sauce .... .50 
Cincinnati Club Ice Frozen Pecan Ball, 

RODE Scab ocuucguwn«’s 30 Butterscotch ........ 50 
Cincinnati Club Pies .. .30 Strawberries Romanoff . 1.00 


Cherries Jubilee ...... 


SOUTH BEND COUNTRY CLUB 
South Bend, Ind. 


DINNER SUGGESTIONS 
Selection from Relish Tray 
Entree choice includes soup or juice, potato salad, 
breads and beverage 


Steaks Chops and Poultry 
; sae Prime Loin Lamb Chops 
Broiled N. Y. Strip Sirloin Mint Jelly 


Regular 4.25 Extra Thick 5.50 
Prime Filet Mignon 
Maitre d’ Hotel 


4.00 Broiled or Country Fried 


Choice AAA Club Steak ee 


3.25 Crisp Bacon 2.75 
Seafoods 


Whole Imported Dover Sole Broiled Rock Lobster Tail 
Sauté, Almondine 2.75 Drawn Butter 3.00 
Cape Cod Scallops Deep Fried Jumbo Shrimp 
Sauce Tartare 2.50 Chef’s Special Sauce 2.75 


3.00 
Two Center Cut Pork Chops 
— Sauce 
2.50 


Chef’s Specialties 


Prime Tenderloin Steak Sandwich, includes Salad, 


PPGREEED AE EC EAEO coc sies Oi5'6 0's Kaine cave ee wsice'e ode ene $2.85 
pee Me Oe a a eee 50 
TRG TNIOOIIS BUCO 5s siss ssc sani Vs.eas cesenws so nice’s 15 

Appetizers a La Carte 
Fresh Louisiana Shrimp, Supreme ................e00. 15 
Dinmnprk: Herring in Sour CLEAN: oo. ccc cvvcccsece 40 
WRN A WEE A OORAOEL 65s ciel <n cesids og sdweacsirabesconseanes 50 
Arie KIC OH VOLS 06,055 6 0.5055. 0.05005 serene tosis webs 40 
Halt Grapetrst, MAPASCHINO: ). <5.055665050cccsecdceescses 25 


Desserts a La Carte 
All pastries are baked daily 


Ice Cream or Sherbet .. .25 UREN is ros ov ccswn ku 35 
FE -asiccccsnsnksess ao Choice of Dessert 
CROONES § os.inciaciaenes 3D 


Please ask your waitress for items not appearing on this menu. 


HILANDS GOLF CLUB 
Lincoln, Nebraska 
TABLE D’HOTE DINNER 


Appetizers 
Shrimp Cocktail (large) ........ 15 CSD): cscavtine 50 
BARS Mein NEO 65:0!’ v ais sins 54:0 WRENS So SC Ota SES eS 40 
PIE 6 5555-06 dios ie 350K SaUEDEE Faw oa eaeewas 40 
pS NE Sea ee Pee entree EC tee ss 15 
Deh SUA EI OUIUORS 65s ce osaists sasaki cee eee eeeauen 35 














eit et TNR OD 


~~ 


Half Grapefruit 
Seafood Cocktail 


Soup du Jour 
Salad 


Choice of Head Lettuce, Tossed Green, Cottage Cheese 
and Fruit or Jello 


Fish and Sea Food 


Broiled Lobster Tail, Drawn Butter 
French Fried Jumbo Shrimps 

Pan Fried Rainbow Trout 

Pan Fried Whitefish or Sole 

Froiled Red Snapper 

Fresh Abalone Steak 

Fried Oysters 


Fan Fried Chicken 
Half Broiled Chicken 
Eoast Turkey 

Foast Duckling 


From the Broiler 


Hiland Special Steak Sandwich 

Chopped Sirloin Steak, Mushroom Gravy 

Broiled Ham Steak, Pineapple glacé 

Breaded Veal Cutlet 

French Lamb Chops 

Top Sirloin Steak (10 oz.) 

New York Boneless Strip Steak (14 oz.) 

Filet Mignon (8 oz.) 

T-Bone Steak (18 oz.) 

T-Bone Steak (24 oz.) 
Fresh Vegetables—Du Jour—Baked, Hash Brown or 
French Fried Potatoes, Assorted Rolls and Beverages 


Desserts 


Assorted Ice Creams— Chocolate or Strawberry 
Sherbets Parfaits 
Assorted Cheeses Assorted Pies 


CALIFORNIA CLUB 
Los Angeles 


DINNER A LA CARTE 


Appetizers 
Fresh Fruit Supreme 
Avocado Supreme 
Grapefruit, Half 
Imported Antipasto 
Supreme of Melon Balls, Maraschino 
Escargots Bougnonne 
Marinated Herring with Sour Cream and Onion Rings .. 
Imported French Sardines 


Shell Fish 


Alaska Shrimp Cocktail 
Supreme of Fresh Lobster 
Oysters: Fried 

Milk Stew 





each week 
to keep toilet bowls 


sparkling clean! 
, | 


Kol’ Tabs ° 
—the toilet tablet 


that’s powerful 
and safe! 


Here’s why Supervisors like Bol-Tabs and use these 
handy tablets for all routine sanitary cleaning: 


® Bol-Tabs are individually wrapped in foil, ex- 
actly the right amount of cleaner to keep the 
toilet bowl sparkling clean. 


Bol-Tabs are issued as needed. No waste and so 
safe to handle: To use Bol-Tab, simply tear open 
wrapper and drop tablet into toilet. 


Bol-Tabs form a powerful cleaning solution 
which sanitizes, deodorizes, and loosens rust 
and stains. Yet Bol-Tabs are absolutely safe to 
use! Will not harm porcelain, enamel, tile, or 
terrazo. Harmless to hands! 


Bol-Tabs cost Jess than any cleaning chemical 
with an equivalent action! You can keep your 
bowls sparkling clean at less than 5c per 
cleaning! 


Simplify your sanitary cleaning routine now. Put 
an end to acid accidents! Save your carpets and 
your personnel. Order a trial supply of Bol-Tabs 
today. 


Write for name of your distributor. 








Horizon induitrin 


413 LUMBER EXCHANGE * MINNEAPOLIS 1, MINN. 
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Cream Stew 
Cherrystone Clams on Half-Shell, Cocktail Sauce 
Oysters on Half-Shell, Cocktail Sauce 
Lather - Fragrance - Safety Cracked Dungeness Crab, Mayonnaise 
Cracked Alaska King Crab, Mayonnaise 
Crabmeat Cocktail 
Prawn Cocktail 


remium antiseptic liquid soap 


Cream of Chicken a la Reine 
Consomme du Jour 


td : ‘ 
Broadbill Swordfish Steak Saute Bretonne, 
Creamed Potatoes 10 
Baked Filet of Monterey Sole Bonne Femme, Lima Beans 1.85 
Fried Eastern Scallops, Tartar Sauce, Long Branch 
. Potatoes, Cole Slaw : 


Broiled Chinook Salmon Steak, Lemon Butter, 
For washroom and shower Potatoes au Gratin 


Contains Hexachlorophene 
Roast Prime Ribs of Beef au Jus, Buttered Green Beans 3.50 
Baked Shredded Chicken with Mushrooms on 
So — oe Wild Rice Muzzio 
Clear, brilliant Balmaseptic rubs up quickly into Brochette of Calf Sweetbreads on Toast, 
handfuls of fragrant lather. Cleanses energetically, | Zucchini Florentine, New Peas 
yet does not irritate the. skin—does not chap, — Grilled Pork Tenderloin, Apple Sauce, 
Regular use keeps the hands surgically clean: the | Creamed New Succotash 
HEXachlorophene puts the HEX on bacteria. — ee ae Saute with Bacon, Potato au Gratin, 
Balmaseptic dispenses neatly—— stores perfectly: ima beans ....... 
. does not turn cloudy or rancid, regardless of climate. __ — wong — a _—— Sauce, 
Penns forthcoming U.S.P. Specifications > : aes otatoes, Green Beans 
. “for Hexachlorophene liquid soap From Charcoal Broiler 


Eastern Prime New York Cut 
. Filet Mignon 
For free sanitary survey 4 Double Lamb Chop (30 Minutes) 
of your premises ask French Lamb Chops 
4 “ii ieee epee (35 Minutes) Planked Sirloin, for Two, Bouquetierre .... 
your Dolge Service MON WESTPORT, CONNECTICUT = ** Potat 
otatoes 


OS, Ree aes 35 Shoestring k 
NE CP: a ae ae 35 Lo EA ener ise 25 


a ee a5 Mashed Potatoes 
YOUR AUTOMOBILE HAS Hashed in Cream 35 (20 minutes) .......... 30 


* 4 AN N - L FR AM F CON STRU CT ON Hashed Browned ....... vl _S eeennnes 30 


PS Sieh oi dis cts edits 35 [a re ee : 
Green Beans 3 Lima Beans 


SO DOES THE Stewed Tomatoes with Fried Eggplant ......... 40 
40 


re ore d French Fried Onions ... .60 
French Fried Zucchini .. .65 English Spinach ........ 40 
Salads 


F 0 L sy be G C as A | Rg ser French Endive 75 


Andy 

and her e’s why — San “Semaine : 

@ Channel frame construction Caesar ‘ Kentucky Limestone 
provides resilient strength—for Chicken . Lettuce 

extra safety, comfort and long Hawaiian 

life, at lowest possible mainte- 
nance cost. Resilient strength 


rereetilig Aciciges om 4 ona - Parfait Kahlua J Macarons Glace 


sstortion. That level, Baked Alaska p Jello .. 
\ Ka \ po: apn hy Silanes Fresh Strawberry Short Fresh Pineapple Sundae 
\ : ® @ Seats and backs are curved Cake 60 Green Apple Pie with 





to match body contour. Pinch- Vanilla Cup Custard .. Cheese 
MAIL proof hinges. All edges rounded Meringue Glace Suchard .65 
COUPON * and smooth. You pay no more Mocha, Vanilla, Strawberry, Pistachio or Chocolate 
fer the G let for Lyon and channel frame Ice Cream .40 
. omplete Story construction—why settle for less? Pineapple, Orange or Raspberry Sherbet .30 
Tangerine or Pink Grapefruit Ice 30 





Lyon Metal Products, Inc., 598 Monroe Ave., Aurora, Ill. | 


Send me the complete story of Lyon Chairs and Channel Cheese 
Frame Construction. , 
Imported Swiss é 
NAME Liederkranz J Imported French 
Cream Cheese with Camembert or 

Bar le Duc Roquefort 

Beverages: Coffee, California Club Special Blend 
(All you desire) .25 

ZONE STATE Tea .25 Milk .20 
Michelob Beer on Draught .30 
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PENINSULAR CLUB 
Grand Rapids, Mich. 


Steaks and Chops 
U. S. Choice Sirloin Steak for (1) 
U. S. Choice Sirloin Steak for (2) 
Planked U. S. Choice Sirloin for (2) 
U. S. Prime Sirloin Steak for (1) 
U. S. Prime Sirloin Steak for (2) 
Planked U. S. Prime Sirloin for (2) 
Filet Mignon for (1) 
Chateubraind for (2) 
Steak Ala Minute 
Chef’s Steak Aristocrat 
Calf’s Liver Saute and Bacon 
lamb Chops (2) 
Sweet Breads with Bacon 
fixed Grill, Keyhole Style 


Served From the Flaming Sword 
cing Crabmeat, Wrapped in Bacon, on Flaming Sword .. 


ilet Mignon, Mushrooms, on Flaming Sword 
“hish Kebab, on Flaming Sword 


Garnitures (Sauces) 


3ordelaise 
Searnaise 


Potatoes 


Julienne 
luyonnaise AuGratin 
French Fried 


Cottage Fried 
Vegetables 


Fresh Peas 

String Beans AuGratin 35 
Hollandaise Sauce 35 
French Fried Onions .._ .60 


Cheese 


Asparagus 
String Beans 
Broccoli 


Camembert 
Roquefort 


Swiss Gruyere 
Liederkranz 


Desserts 


Pancakes Suzette 125 

French Pastries 

Biscuit Tortoni 

Chocolate Sundae Ice Cream 

Coupe St. Jaques Orange Sherbet 
Strawberry Sundae .... 35 


Coffee, Tea or Milk 


Butterscotch Sundae .. 
Cherries Jubilee 
Vanilla or Chocolate 


Demitasse : Iced Coffee 
Sanka : Iced Tea 
Pot of Tea 


Sandwiches 
2.50 


1.35 Chopped Sirloin 
Spanish Omelette 50 





smart business stimulators 


Ruben 


UNIFORMS 


FOR 
MEN and WOMEN 


See how little 
quality costs. 


Send today for 
Samples, illus- 
trations, prices 
...no obligation. 


CREATING DISTINCTIVE QUALITY UNIFORMS SINCE 1870 


Naiuo Ruben Guce. 


Dept. K * 625 S. State Street * Chicago 5, Illinois 








NEW! VITAMIN A ADDED! 
rs DELUXE 

FROTH Yr 

GRANULES wiv vitamin c 


Makes Nutritious Beverages 

for less than 2¢ an 8 oz. glass 

Each 8 oz. serving, when prepared as directed, 

contains 30 milligrams of Vitamin C and 4000 
Deluxe U.S.P. units of Vitamin A—the average adult 
INSTANT daily requirement as outlined by Federal Food 
FROTHY & Drug Administration. 

ORANGE 10 oz. jar makes 7 gallons of delicious bever- 

GR ANULES age. No refrigeration required. 

j Fortified with Lemon, Lime, Orange and 12 other flavors. 

| || Yiomins a and 


Also in vacuum-packed tins with sugar added, 
“tT waowt 19 Ot 











R ALLEN FOODS, INC. 


4555 GUSTINE ° ST. LOUIS 16, MISSOURI 
See Our Booth A-240 at NRAC, Chicago 














TOMO! FOLDING BANQUET TABLES 


WITH COMPLETELY om, : 
FINISHED TOPS 3 ws 
Can Be Used Without cate site 
Tablecloths Mey 


Write today for new catalog 
showing 58 models and sizes 
of Monroe Folding Tables. 


Monroe Folding Tables, rigidly built yet very attractive, are 
designed for institutional use. May be used with or without 
table cloths, as desired. Also available in Formica and Ornacel 
special color and pattern types. Write for catalog with direct 
factory prices and discounts to industry, religious and educational 
institutions, clubs, lodges, etc. 


MONROE TRUCKS for Folding Tables and Chairs 
Transport and store your folding tables and chairs the easy, 
modern way on 
MONROE 
Trucks. Construc- 
tion of Transport- 
Storage Trucks 
permits maneuv- 
erability in lim- 
ited space. See 
Catalog. Complete Line of 


Folding Chairs 
baal ete). | te) te 79 CHURCH ST. 


fee] § 7.) Gam te) /-\ 


MONROE re > 
Truck No. TS8 i. 
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Created Especially for You 


CLUB EMBLEM 


@ Lighters 
@ Cuff Links 
@ Tie Clips 


club's 
profits and members’ 
pride with jewelry dis- 
playing your club em- 
blem expertly repro- 
duced in beautiful, full 
color cloisonne. Cre- 
ated to highest jewelry 
standards, our line of 
club jewelry carries a 
full guarantee. Individ- 
ually packaged in at- 
tractive two-tone gift 


Increase your 


Ideal as Sports and Other Awards... 
Jewelry with your own club emblem makes won- 
derful awards for every occasion . . . sport, 
anniversary, party gifts and service awards to 
insure a satisfying program. 


Write for free illustrated catalog and sugges- 
tions of jewelry to meet your requirements. 


STEINWAY SYSTEM 
P. O. Box 3070, University City 5, Missouri 





A party becomes 
a PARTY when 
“you serve Cham- 
pagne, Why not 
serve what many experts call Our 
Country’s Best? —ALMADEN Brut! 


CALIFORNIA 


FREE — Quarterly News on wines and recipes. 
Write Almaden Vineyards, P.O. Box 906 
: tos Gatos, California 





The Mexican Expedition 
(Continued from page 18) 


ment; the Mexican Consulate in Hous- 
ton and its subsidiary, the Mexican 
Tourist Bureau; Pan-American World 
Airways through its New York and 
Houston Offices, and the Pan-Ameri- 
can Union. 

During the months prior to the Con- 
ference you will receive various 
pieces of informational literature on 
Mexico and the trip. You are advised 
to make note of the various require- 
ments and we would suggest you set 
up a file in your office for this litera- 
ture. As many of your members from 
time to time will also be journeying in 
Mexico you can offer them a real 
service if you have available informa- 
tion that will assist them. 

We would like advance information 
on those intending to make the trip 
and from time to time will enclose 
registration cards for you, with op- 
tional items. Although February is 
the year’s busiest month for Mexico 
we will make every effort to assure 
you top flight accommodations and 
passage to, from and in Mexico. To 
do this we, of course, will need in- 
formation as to your number, routes 
and transportation required. 

The Tony Perez Office will have 
representatives at the Conference in 
a special booth to take reservations, 
help you make plans, answer ques- 
tions and in general assist you in all 
possible ways. 

As to your requirements: The only 
necessary document for your entry 
into Mexico is a Mexican Govern- 
ment tourist card. This can be ob- 


tained in Houston at the Conference. 
This committee has arranged with 
Alejandro V. Martiniz, the Mexican 
Consulate in Houston, to make prior 
application for your Mexican Visas 
and for those making advance reser- 
vations for the tour will see that your 
tourist card or visa is processed anc 
awaiting you on your arrival in Hous- 
ton. 

The Mexican tourist card costs only 
$3. Necessary information to obtai: 
this is proof of citizenship and 
signed application. The committee i: 
Houston will accept reservations fo 
those making the Mexican Expedition 
As it is necessary to use the touris 
card within three months of issue th: 
first applications will be presented t 
the Consulate here three and one-hal’ 
months prior to the conference date. 
We will certify to your citizenship on 
receipt of your affidavits and will se 
cure for you applications for the visa. 
These will be mailed you and upon 
their return to this office with th« 
three dollars we will secure the visa, 
holding same for you until your ar 
rival in Houston. 

One additional requirement must 
be met. Re-entry into the United 
States requires that you have with 
you a Smallpox Vaccination Certifi- 
cate which you can obtain from your 
own physician. A Public Health of- 
ficial must certify this vaccination has 
ben made within the last two years. 
While we will assist those arriving 
not vaccinated, please remember that 
you will go through several changes 
in climate and atmosphere on the trip 
and to the Conference. It is strong- 
ly urged that you arrive here with 
this certificate. 
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For any members making the Mex- 
ican Expedition by car: You must 
have in your possession the certificate 
of title to the vehicle or other conclu- 
sive proof of ownership. If traveling 
in another’s car without their pres- 
ence you must also have written con- 
sent of the owner, signed before a 
notary, giving full description of car, 
including make, model, engine num- 
ber, etc. Travel costs to Mexico by 
air are so reasonable that we suggest 
you travel by air. Your regular auto 
insurance, except in rare instances, is 
not good in Mexico and costs for Mex- 
ican insurance approximate $1 per 
day. With payment of this insurance 
aad anyone traveling by car will find 
this is an absolute must, plus gas, oil, 
room and meal charges, etc., you will 
find there is very little, if any, saving 
in driving. If you decide to travel by 
car, however, you can be assured that 
first-class motels, hotels, restaurants, 
gasoline supply, etc. are available on 
ail the main highways leading into 
and through Mexico. 


Employes Handle 
Complaints 
(Continued from page 15) 


for one reason; to make the club a 
more pleasant place for our members. 
Source of the money for the improve- 
ments was from assessments. This 
method of raising the money brought 
forth a large number of complaints, 
but not in proportion to the number 
of members who were pleased with 
the improvements and so indicated by 
voting for the assessments. 

Many complaints in the past have 
arisen from members because of vio- 
lations of rules on the part of other 
members. Our board takes a firm 
stand in enforcing rules and does not 
hesitate to impose penalties in keep- 
ing with the infractions within the 


limits provided in the by-laws. The 
result of this policy is that we have 
a minimum of disorderly conduct and 
rules violations. 

I do not mean to imply that we 
have a regular “rough house” around 
San Jose, nor that we have a large 
number of complaints. We don’t. From 
the comments of other managers, both 
in this area and in other parts of the 
country, I am convinced that we have 
far less complaints and difficult situa- 
tions to handle than do most clubs 
of this size. 

Speaking of size, we have slightly 
over 700 members, dues income of 
about $120,000 per year and food and 
beverage sales of about $155,000 and a 
total of 32 full-time employes. 


French Dressing Recipe 


A three-to-one basic French dress- 
ing, from which ten distinctive vari- 
ations can be made in a matter of sec- 
onds, is being introduced and demon- 
strated by the Wesson Oil People at 
the National Restaurant Show in Chi- 
cago May 5-9. 

Celery Seed, Herb and Golden Gate 
will be among the dressing varieties 
prepared for sampling at the Wesson 
Booth, C-195. In addition, free for- 
mula cards with the ten dressing var- 
iations will be offered visitors. 

Also planned are continuous baking 
and frying demonstrations featuring 
cakes and fried meat and seafood pies. 





MANAGER WANTED for club 
in Cleveland area for period from 
May 15 to October 15. 

Must have food, beverage and 
some experience in management of 
clubs. 

Salary approximately $150.00 per 
week including meals. No living 
quarters at club. 


ADDRESS: Bates and Springer, 
Inc., 4500 Euclid, Cleveland 3, Ohio. 
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Write us NOW for SAMPLES and PRICES 
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Deluxe Portable Seating 
by 


Heywood-Wakefield - 
portable chairs pro- 
vide an economical, | PIN eN@aalaay 
convenient means of WT 
obtaining additional, 

temporary seating 

capacity without sacrificing comfort 
or dignity of decor. Available in full- 
upholstered spring cushion models, 
semi-upholstered, and durable ply- 
wood, the entire line features welded 
tubular steel frame construction which 
assures years of extra service. Write 
for illustrated literature. 


HEYWOOD-WAKEFIELD COMPANY 
Auditorium Seating Division 
MENOMINEE, MICHIGAN 


EST. 1626 














Brut 
Oxtra Drv 
Sparkling 
SGurgundy 

Pink 
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Gold Seal Vineyards, Minc., Hammondsport, N. Y. 
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Waiters Instructions 
(Continued from page 16) 


bers and guests, you should maintain 
a dignified manner at all times and 
not indulge in unnecessary conversa- 
tion or undue familiarities. Under no 
circumstances should personal matters 
be discussed with patrons. 

Promptness in taking care of a cus- 
tomer is most essential to good serv- 
ice. You should closely observe your 
station at all times. When the captain 
or hostess seats persons at your sta- 
tion, it is your duty to assist by pull- 
ing chairs. Should there be any delay 
in service, you should at once express 
regret and assure the guest he will 
be served promptly. Your manner at 
all times should be pleasant and nat- 
ural, the service prompt and efficient. 
Every effort should be made to im- 
press the person being served that his 
patronage is appreciated and you are 
pleased to serve him. 


"Ways to Build Goodwill" 


Goodwill is the most valued asset 
any concern or institution has and 
requires no direct capital investment. 
Goodwill is acquired by the pleasant 
attitude of those employes who came 
in contact with the guest or member 
and demonstrate a willingness to be 
of service to the patron. 

Following are a few suggestions 
how the employe can enhance his val- 
ue to the employer and add dollar 
value to the goodwill account. 

(1) We greet as many patrons as 
possible by their last name, using the 
courteous Mr., Miss, or Mrs. prefix; 
never by the given name “Hello 
John,” “George,” etc. 

(2) We have a personal word or 
two with patrons when time permits 
and service to others is not neglected. 

(3) We greet patrons immediately 
when they enter, even though we 


must keep them waiting before serv- 
ing them. 

(4) We take the greatest of care to 
assure the utmost courtesy in serving 
members and guests even though they 
may seem difficult at times. We avoid 
giving anyone a flat “no” answer but 
do not deviate from the liberal inter- 
pretation of club rules. 

(5) We try to have patience in ex- 
plaining club rules and regulations i 
a conciliatory manner. 

(6) We give special consideration 
to weary or sick members or guests 

(7) We express genuine regre: 
when unable to supply the customers 
requests and endeavor to suggest suit- 
able substitutes. 

(8) We accept patron’s suggestion: 
for improvement in service and giv: 
thoughtful consideration to them. 
**(9) We render all service or favors 
gladly, not grudgingly. 

(10) We encourage employes tc 
take added care in personal appear- 


-ance and to always have a pleasant 


attitude while on duty. 

(11) We are always on the lookout 
to maintain clean, safe working con- 
ditions and keep the premises in a 
clean and orderly condition. 

(12) We participate, through our 
United Appeal Fund, to the major 
charities in the community, thereby 
endeavoring to help those less fortu- 
nate. 

(13) We respect our fellow worker 
regardless of his position. All workers 
are essential or we would not have 
them. 

(14) We receive many comments 
on the high standards of our service, 
the courteous manner of our employes 
and the quality of the food. These 
comments do not cause us to sit on 
our haunches full of self satisfaction. 
We put forth more effort to improve 
our service. 

(15) In fact, the operation of a 
club is not a one man job. Each em- 
ploye has an important job to do. The 
better he does his job the larger the 
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Protect Public Health With More Efficient Sanitary Treatment of 
Your Swimming Pool 


trraoE A QU ATONE marx 
Reg. U. S. Pat. Off. 
Is More Efficient Because It 
REMOVES AND PREVENTS FILTER POLLUTION 


CONTRIBUTING TO A MORE SANITARY POOL 
Aquatone cleanses the filters of 
y and economicall 
providing the only 
ease-free filters, lines and pools, contributing to the 
status thereof. 
ye Irritation by increasing the solubility 
and diffusion of chlorine whereby increased chlorine retention ob- 

requiring less chlorine for =" Bacteria Control. Its 
neutralizing action toward the caustic 
treated water contributes further to gg ogy of Eye Irritation. 

As an Algaecide Aquatone preven 


nates the slime, it imparts alkaline pe value without pg * 
c. y 


softens the water, and eliminates sti 


No equipment is required. Particulars and references ... no obligation. 
CREATIVE CHEMICAL CO.—PITTSBURGH 24, PENNA. 
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contribution he has made to make the 
club a better place to work. 

It is my sincere desire that you 
take the time to read these sugges- 
tions for building goodwill. Each one 
of you from time to time has sugges- 
tions for further improvement of the 
service and I hope you will pass them 
cen to your department head so they 





New Representatives 


Charles Blanchet and Jerry Hen- 
dricks have been appointed to the 
sales force of Weldon, Williams & 
Lick, makers of tickets, coupon books, 
checks, etc. for clubs and others. 

Mr. Blanchet will be based in St. 
Louis and will cover part of the Mid- 
west, while Mr. Hendricks will cover 


can be discussed in staff meetings. the company’s Western territory. 


Kansas City Sales Meeting 








makes 
-Perfect Tasting 


Highlight of this sales meeting of the Williams Meat Co. in Kansas City was the 
awarding of a purebred Hereford heifer to Clarence Gardner, who is retiring from 
the firm this spring after 37 years service. Jack Martin won the company's award as 
top salesman for 1957, and distinguished speakers at the meeting included Kansas City 
mayor, H. Roe Bartle, and Charles R. Musser, vice president of Wilson & Co., Chicago. 
E. W. Williams, president of Williams Meat, was notified at the meeting that he 
had been elected a vice president of the American Royal Association, which stages 
Kansas City's annual livestock show. 


RESERVE OF 


WHISKEY 








At the annual officer installation of the Geneva Executives Club, New York, 
were Irving S. Falk, secretary-treasurer of the House of Frothee, Inc.; George 
Dittmar, Geneva president; Sanford Falk, president of the House of Frothee; 
Frank A. Ludwig, San Beneto Wine Co.; and Walter Recke, Geneva secretary. The 
Falks and the House of Frothee were hosts to the club's installation meeting, 


where cocktails featuring Frothee were served. 
TABLE LINENS 


Always in good company 




















BETTER MIXED 
DRINKS BEGIN WITH 
CRAMORES CRYSTALS 


Mixed drinks taste better—make © | 
more friends when made with 
Cramores Crystals. These fam- 
ous quality crystals add smooth- 
ness—"‘bring out’’ the true 
quality of the drink. Easy to 
use and store! Saves time and 
money! Lemon or lime, plain or 
with pure egg white added! 


For further information write: 













Mr. Richard S. Cohen, 
manager of The Mill, 
outstanding dining spot 

in Springfield, Illinois, says... 


CRAMORES fa 
S CRYSTALS | 


“We are pleased with Artex linens 
and your personal service. 
Your linens, of the finest quality, 
have added color and distinction to 
our dining room.” 














Cramore Fruit Products, Inc. 
Teel Seen LEN ART TEXTILE CORPORATION 
menting ee i ’ - “Table Linens with Character” 
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MANAGER 


Fifty-two years of age, presently 
employed country club, 650 members. 
Knowledge of member, employe 
expectations, also maintenance prob- 
lems and the utilizing of present 
equipment for efficient service. 
ADDRESS: Box 74-X 
c/o CituB MANAGEMENT 
408 Olive Street, 
St. Louis 2, Missouri 











A MESSAGE 





TO THE CHAIRMEN OF 
THE HOUSE COMMITTEES 
We have available thoroughly ex- 
perienced managers and executives 
for all departments. Confidential 

Service. 
WRITE or CALL: 
Gene Rafferty, Personnel Director 
HOTELMENS Employment Service 
300 W. 56 St., New York 19, N. Y. 
JUdson 2-4382 
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NEED LEMON JUICE? 
“DON’T SQUEEZE—USE FEE’S” 


Supply Company, Inc. 


water safety equipment? 








first aid equipment? 
pool supplies? 
diving boards? 


Contains no saponin or other harmful in- 
gredients. No crystals to dissolve. No 
egg white to add. Simply dilute the pint : 
with water to make a gallon of perfect pool paint? 


lemon base for all drinks requiring lemon oceer cupplies? 9 
stan, swimwear accessories? 


FROTHY MIXER pool chemicals? 
One pint of Frothy Mixer makes 256 
cocktails costing less than '/. cent per 
drink. Gives the finest lemon flavor and 
body possible. Used in leading Clubs, 
Restaurants and Bars throughout the 
country. "The House of Fee Since 1863." 
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if it’s for swimming, 
you'll find it at... 
OCEAN POOL 


155 West 23rd St. 
New York 11, N. Y. 











114 Fie€Lo ST 
ROCHESTER 20, N. Y 


SEND FOR CATALOG NO. “AD” TODAY! 
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Children’s Program 
(Continued from page 13) 


rules and regulations for the teenage 
room, which we call the Bon Ton. 

Recently, there have been an in- 
creasing number of misunderstand- 
ings concerning the use of the Bon 
Ton Room, particularly with regard 
to guest privileges. 

Therefore, for the information of 
all Colonial teenagers and their par- 
ents, it seems advisable to publish 
the rules for the Bon Ton Room, 
which are as follows: 

(1) The Bon Ton Room will be 
open on a schedule which will be 
posted. 

That schedule now is: 

Fridays, 5 to 11 p.m. 
Saturdays, 5 to 12 p.m. 
Sundays, 1 to 6 p.m. 

(2) Members in the Bon Ton 
Room must show their junior mem- 
bership cards on request and must 
register for themselves and _ all 
guests. 

Members are responsible for their 
guests and are limited to three 
guests. 

(3) For a junior member’s card to 
be valid, the owner’s picture must 
be attached to the back of the card 
and the club seal imprinted over it at 
the club office. 

Any loss of card should be report- 
ed to the office immediately and 
members will be responsible for the 
use of their cards unless loss has 
been reported. 

(4) No shorts or blue jeans are 
permitted on the main floor of the 
Club House after 8 p.m. 

(5) Members whose conduct is un- 
becoming to ladies and gentlemen 
will be subject to disciplinary action 
which could lead to denial of Bon 
Ton Room privileges. 

These five rules are posted in the 
hallway just outside the Bon Ton 
Room, and we are under strict in- 
structions of the Teenage Commit- 
tee to operate the Bon Ton Room in 
accordance with same without excep- 
tion for anyone. 

Hence, we do hope all concerned 
will keep these rules in mind, and 
thereby any possibilities of misunder- 
standings can be eliminated. 

—Your Club Management 


Back Bar Appeal 
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An eye-catching display is this back- 
bar setup at the New York Univer- 
sity Club, featuring Libbey glassware. 

Not only does that display attract 
the attention of the members, but 
the shining Libbey glasses also sug- 
gest cleanliness, a goodwill factor in 
the club bar’s merchandising program. 


Boosting Wine Sales 


Right now a continuing drive by 
the California wine industry to at- 
tract new users and increase regu- 
lar usage of its wines is in its third 
“California Wine Jubilee” phase of a 
five-part sales promotion campaign. 

Featured through May 24 will be 
promotion on the use of dessert wines, 
which have found especial favor with 
club members. The Advisory Board 
reminds club managers that this busi- 
ness is definitely plus business and 
can be a big factor in boosting dining 
room profits. 


New Products Offered 


Kraft Foods will display a variety 
of new products at the firm’s booth, 
C-100, at the Chicago Restaurant 
Show from May 5 to 9. In charge of 
the booth will be Robert Lochridge, 
marketing manager of institutional 
products; Robert Pilcher and Mar- 
shall Wiltshire, institutional sales 
managers; Thomas H. Hough, adver- 
tising manager; and Robert Prenzo, 
sales promotion manager. 
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PL AY GROUND 
AND SWIMMING 
POOL EQUIPMENT 


The wise choice of experienced 
buyers for nearly half a century. 


WRITE FOR LITERATURE 











AMERICAN 


PLAYGROUND DEVICE CO. 
ANDERSON, INDIANA, U.S.A. 


ST MANUFA 














CLUB MANAGER at present op- 
erating 600 member country club de- 
sires to make change to smaller club. 
Background of 25 years successful 
club operation. College education and 
married, with wife assisting if de- 
sired. Would prefer mid-west or south- 
ern location, but this not necessary. 
Can furnish the best of references as 
to character, ability and integrity. 
WRITE TO: Box 75-X, c/o C.Lup 
MANAGEMENT, 408 Olive Street, St. 
Louis 2, Missouri. 











Call or write to: 


. - - ELIZABETH GARRISON 


It’s the merry month of MAY but we are still placing 
club personnel. There are a few “quality” managers 


31 YEARS OF SERVICE TO CLUBS 


CLAREMONT—MAJESTIC 


EMPLOYMENT SERVICE 


AGENCY 








tirnitee PERSONNEL coccon 


80 WARREN STREET, Room 305 
New York 7, N. Y. 
Herman Litman Manager 


PHONE: COrtlandt 7-3853 


A. Zahiler, Licensee 


available, whom we have thoroughly investigated. They 
are not the roving type because their previous employ- 
ment records average from 6 to 10 years. 

ese men are skilled in business management; finance; 
food & beverage; promotion; creativeness and are diplo- 
mats. They can handle real-or-petty problems, peculiar 
to all clubs. 


WABASH EMPLOYMENT AGENCY 


202 South State St. Chicago, Illinois 





Phone: WAbash 2-5020 
(Wabash Agency established in 1935) 
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Air Conditioning Without Pain 


WO years ago the City Midday 

Club completely air conditioned its 
club rooms, yet many of the members 
were unaware that such an innovation 
was being effected. If this is hard to 
believe, read to find out how the feat 
was accomplished! 

First, I must tell you that our club 
rules specify that the club be open 
during the hours of 11 am. and 3 
p.m.; therefore, there was a stipula- 
tion in the seven estimates that all 
the indoor work was to be done out- 
side those hours. Members seldom ar- 
rive before noon and that gave us an 
hour to dust and clean up so that 
there was no evidence of the hiatus 
that was taking place. Then, you 
should know that four of our six floors 
are designed with a decorative “bas- 
relief” type of moulding which could 
not be spoiled by duct work, so we 
had to rely on floor units. 

Our greatest piece of luck was to 
have the services of one of the best 
engineering firms in the world to su- 
pervise this work and to get and ap- 
praise the bids. The City Midday Club 
is fortunate to have one of their part- 
ners on its board of trustees. This firm 
advised us which bid to accept, saw 
to it that the work was done well, and 
that the proper tonnage and controls 
were installed. You can’t overestimate 
the trouble you will avoid if you have 
the services of competent and, as in 
our case, top engineers who know 
their business. 

A word about the seven bids. It was 
surprising how nearly alike they were 
in estimating the cost for similar 
equipment and work. Our engineers 
recommended a firm which proposed 
to install American Blower (subsid- 
iary of American Radiator Co.) floor 
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units totaling 36 tons with a 40 ton 
cooling tower—a Marley No. 353, and 
a Bell & Gosset cooling water pump. 
The tower and the pump were in- 
stalled on our roof during regular 
working hours. 

Two window units (Fedders), one 
for our office and the other for an- 
other small room, were also furnished, 
and pressuretrols were installed at 
each unit so that the units would not 
operate when the cooling tower was 
not operating. 

The air conditioning requirements 
were based on outside conditions of 
95 degrees dry bulb and 77 degrees 
wet bulb, and the maximum load of 
occupancy and the light watts. Also 
included in the bid were controls, pip- 
ing and plumbing. The total cost of 
this work and equipment was $18,382. 
This contract was signed on March 13, 
1956, to be completed by May 15. It 
was. 

This was, of course not the entire 
cost. We had to change from d.c. to 
a.c. and made a complete change over 
for 600 ampere service with new panel 
boxes, switches, cabinet lines, conduit 
lines from the basement to the 6th 
floor with branch fuses on each floor. 
This was expensive but most neces- 
sary, cost more than $4000, and well 
worth it. Our entire club is now a.c. 
with the exception of the running of 
the elevators and a few motors serv- 
icing refrigerators. 

Then there was patching, painting 
and redecorating which cost about 
$2500, bringing the total cost to about 
$25,000. Not expensive, we felt, for al- 
most 40 tons of air conditioning, and, 
at no cost (and no pain and incon- 
venience) to the members. It was fi- 
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nanced by the club’s reserve for re- 
pairs and renewals. 

The club was completely air con- 
ditioned and the air conditioning of- 
ficially put into operation on June 1, 
1956. The members were very well 
pleased. Our records show that in 
1956 attendance was up 16 per cent, 
food sales improved 18 per cent and 
bar sales 30 per cent. Before the club 
was equipped, we noticed many mem- 
bers came into the club and walked 
right out again on very hot days to 
an air conditioned restaurant. That 
never happens any more. Last year 
attendance and sales were even high- 
er than in 1956. 

Many people and representatives 
of business firms and organizations 
have come in to see how our air con- 
ditioning operates, and have admired 
the fine electrical work, the excellent 
plumbing and controls. Air condition- 
ing without pain? We certainly man- 
aged it! 





for superior freshness 


mmeee™~ YRAET MAYONNAISE 


There is no substitute for the palatability and patron-appeal 
that Kraft Mayonnaise adds to salads. And, as salad-makers 
know, it actually costs so littlke—only 8/10 of a cent per 
serving. Kraft Mayonnaise is a superb blend of only the 
purest salad oils, fragrant vinegar, carefully selected egg yolks 
and choice seasonings. Naturally it’s better. Use it on the 
salads you serve! 


The Nation’s Taste is your Best Buying Guide 


KRAFT FOODS Division of National Dairy Products Corp. 
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KENTUCKY STRAIGHT 
BOURBON WHISKEY 
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© ESTABLISHED 1649-LOUISVILLE, KENTUCKY . 


WHY ARE SO MANY FAMOUS CLUB BOURBONS 
SEALED WITH THIS ONE SIGNATURE? 


There’s a good reason why scores of the finest clubs and hotels 
have chosen Stitzel-Weller Bourbon for their own club iabels. 
Stitzel-Weller’s old-fashioned sour-mash distilling methods produce 
Bourbon quality and flavor that appeal to a special class of 
Bourbon drinker . . . the man who knows and appreciates the finest. 


Why not make it a point to please your own members and guests 
with the same genuine old-fashioned Bourbon character and flavor? 
Feature Stitzel-Weller’s own famous straight Bourbon names: 

OLD FITZGERALD, VERY OLD FITZGERALD and WELLER’S CABIN STILL. 


OLD FITZGERALD 
100 Proof « Six years old 
Always Bottled-in-Bond 


VERY OLD FITZGERALD 
100 Proof e Eight years old 
Always Bottled-in-Bond 


WELLER’S CABIN STILL 


Kentucky Straight Bourbon 


KENTUCKY STRAIGHT 
BOURBON WHISKEY 
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